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To which is added, 


A Szcoxn Paar: Containing a Cuztovs CeLtecrton of 
Receipts in Coortry, PickxtINg, Far Pavsick, 
Se. with the beſt and cheapeſt Methods of Brewing all 
Sorts of Malt Liquors, and preparing ſundry Kinds of 
excellent Made Wines not inferior to the beſt FM ; 
likeways many other pleaſant and wholſom Drinks, 
made from our Exc Fnurrs, as cheap as common 
Small Beer . 2 
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To dry AN GEL ICA. 


. K E the Stalks of An- 
nigelica, and boil them 
J tender; then put them 


do drain, and ſcrape off 
all the thin Skin, and 
— put them into ſcalding 

Water; keep them cloſe cover'd, and 
over a ſlow Fire, not to boil, till they 
are green; then draining them well, 

put them in a very thick Syrup 
of the Weight and half of Sugar : 

Let the Syrup be cold when you pur 

them in, and warm it every Day till 

B ic 
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it is clear, when you may lay them 
out to dry, ſifting Sugar upon them. 


Lay out but as much as you uſe at a 
Time, and ſcald the reſt. 


To preſerve green APRICOCKS. 


AKE Apricocks before the Stones 

are very hard ; wet them, and 

lay them in a coarſe Cloth; put to them 
two or three large Handfuls of Salt, rub 
them 'till the Roughneſs is off, then put 


them in ſcalding Water; ſet them over 
the Fire *till they almoſt boil, then ſer | 
them off the Fire 'till they are almoſt | 


cold; do ſo two or three Times; after 


this, let them be cloſe cover'd ; and 


when they look to be green, let 


them boil till they begin to be tender; 
weigh them, and make a Syrup of their 
Weight in Sugar, to a Pound of Su- 
gar allowing half a Pint of Water to 
make the Syrup ; let it be almoſt cold 
before you put in the Apricocks ; boil 
them up well ' till they are clear; warm 
the Syrup daily, till it is pretty 
thick. You may put them ina Codling- 

Jelly, 
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Jelly, or Hartſhorn Jelly, or dry them 
as you uſe them, 
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To make Goosberry CLEAR-CAKES. 


AKE a Gallon of white Gooſ- 
berries, noſe and waſh them ; 

put to them as much Water as will co- 
ver them almoſt all over, ſer them on an 
hot Fire, let them boil a Quarter of an 
Hour, or more, then run it thro' a 
Flannel Jelly-Bag ; to a Pint of Jelly 
have ready a Pound and half of fine 
Sugar, fifted thro' an Hair Sieve ; ſer 
the Jelly over the Fire, let it juſt boil 


up, then ſhake in the Sugar, ſtirring 
it all the while the Sugar is putting 
in; then ſet it on the Fire again, let 
et | 


it ſcald 'till all the Sugar is well melt- 
ed; then lay a thin Strainer in a flat 
earthen Pan, pour in your Clear-Cake 
Jelly, and turn back the Strainer to 
take off the Scum; fill it into Pots, and 
ſet it in the Stove to dry ; when it is 
candy'd on the Top, turn it out on 
Glaſs ; and if your Pots are too big, 
cut it ; and when it is very dry, turn 

B 2 | it 
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it again, and let it dry on the other 
Side; twice turning is enough. If an 


of the Cakes ſtick to the Glaſs, hold 
them over a little Fire, and they will 
come off: Take Care the Jelly does 
not boil after the Sugar is in: A Gal- 
lon of Gooſberries will make three 
Pints of Jelly; if more, 'twill not be 


ſtrong enough. 
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To make COoSBERRY-PASTE. 


the Fire, let it boil, and ſcum it; then 
ſhake in the Sugar, ſet it on the 
Fire again, and let it ſcald 'till all the 
Sugar is melted; then fill it into little 
Pots; when it is candy'd, turn it out 
on Glaſs; and when it is dry on one 

Side, 


— 
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| AKE che Gooſberries, noſe and 
waſh them, put to them as much 
Water as will almoſt cover them, and let 
them boil a Quarter of an Hour; then 
ſtrain them thro'a thin Strainer, or an 
Hair-Sieve, and allow to a Pint of Li- 
quor a Pound and half of fine Sugar, | 
ſifted thro' a Hair-Sieve; before you | 
put in the Sugar, ſet the Liquor on 


81 


5 ] 


Side, turn it again; if any of the Cakes 
ſtick, hold the Glaſs over the Fire: 
You may put ſome of this in Plates; 
and when it is jelly'd, before it candies, 
cut it out in long Slices, and make 
2 Fruit- Jambals. 
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. To dry GOOSBERRIES. 


AKE the large white Gooſber- 

ries before they are very ripe, 
but at full Growth, ſtone and waſh 
them, and to a Pound of Gooſberries 
put a Pound and half of Sugar, beat 
very fine, and half a Pint of Water; 
ſet them on the Fire ; when the Sugar 


1s melted, Jet them boil, but nor too 


faſt; take them off once or twice, that 
they may not break; when they be- 
gin to look clear, they are enough: 
Let them ſtand all Night in the Pan they 
are boil'd in, with a Paper laid cloſe 
to them; the next Day ſcald them very 
well, and let them ſtand a Day or two ; 
then lay them on Plates, ſift them with 
Sugar very well, and put them in the 
Stove, turning them every Day till they 

are 
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E 
are dry; the third Time of turning, you 
may lay them on a Sieve, if you pleaſe; 


when they are pretty dry, place them in 
a Box, with Paper betwixt every Row. 


To preſerve GOOSBERRIES. 


AKE the white Gooſberries, ſtamp 
and ſtrain them; then take the lar- 
geſt white Gooſberries when they juſt 
begin to turn, ſtone them, and to half 
a Pound of the Gooſberries put a 
Pound of Loaf Sugar beaten very 
fine, half a Pint of the Juice of that 
which is ſtrain'd, (but let it ſtand till 
it is ſettled and very clear) and fix 
Spoonfuls of Water; ſet them on a very 
quick Fire; let chem boil as faſt as you 
can make them, up to the Top of the 
Pan; when you fee the Sugar as it 
boils look clear, they are enough, 

which will be in leſs than half a quar- 
ter of an Hour: Put them in Pots or 
Glaſſes, paper them cloſe ; the next Day, 

if they are not hard enough jelly'd, 


ſet them for a Day or two on an hot 


Stove, or in ſome warm Place, but not 
in 
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in the Sun; and when they are jelly'd, 


put Papers cloſe to em; the Papers 
* muſt be firſt wet, and then dry'd with 
2 Cloth. 
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To dry CHERRIES. 


TONE the Cherties; and to ten 
Pound of Cherries, when they are 
ſton'd, put three Pound of Sugar very 
fine beaten; ſhake the Cherries and 
Sugar well together, ſet them on the 
Fire, and when the Sugar is well 
melted, give them a. Boil or two; let 
them ſtand in an earthen Pot till the 
next Day, then make them ſcalding 
hot, and, when cold, lay them on 
Sieves; afterwards put them in an 
Oven not too hot, where let them 
ſtand all Night, and then turn them, 
and put them in again. Let your 
Oven be no hotter than it is after 
ſmall Bread or Pies. When they are 
dry, keep them in a Box very cloſe, 
with no Paper between them, 


To 


(8 ] 


To make CHERRY-JAM. 


AKE twelve Pound of ſton'd Þ 
Cherries, boil them, break them | 
as they boil; and when you have | 
boiled all the Juice away, and can ſee F 
the Bottom of the Pan, put in three | 
Pound of Sugar finely beaten, ſtir it 
well, and let them have two or three | 
Boils ; then put them in Pots or | 


Glaſſes. 
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To dry CHERRIES without Sugar. 


TONE the Cherries, and ſet them 
on the Fire, with only what Li- 
quor comes out of them; let them 
boil up two or three Times, ſhaking 
them as they boil; then put them in 
an earthen Pot; the next Day ſcald 
them, and when they are cold lay 
them on Sieves, and dry them in an 
Oven not too hot. Twice heating an 
Oven will dry any Sort of Cherries. 
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To dry CHERRIES in Bunches. 


; AKE Kentiſh Cherries, or Morella, 


and tye them in Bunches with 


a Thread, about a Dozen in a Bunch; 
and when you have dry'd your other 


| Cherries, put the Syrup that they 
come out of to your Bunches ; let them 
| juſt boil, cover them cloſe, the next 
Day ſcald them; and when they are 
cold, lay them in Steves in a cool Oven; 
turn them, and heat the Oven every 
Day till they are dry. 


E 


To make CHE RRVY-PAS TE. 


ARE Cherries, ſtone and boil them, 

breaking them well the while, 
and boil them very dry; and to a 
Pound of Cherries put a Pound and 
a Quarter of Sugar, ſifted thro' an 
Hair Sieve; let the Cherries be hot 
when you put in the Sugar; ſet it on 
the Fire 'till the Sugar is well melt- 
ed; put it in a broad Pan, or earthen 


Plates; let it ſtand in the Stove till it 
E 18 


10 ] 
is candy'd; drop it on Glaſs, and, 
when dry on one Side, turn it. 


FEEDER ESE 


To preſerve CHERRIES. 


ITHER Morella or Carnations, ſtone 


the Cherries: To Morella Cher- 
ries, take the Jelly of white Currants, 


drawn with a little Water; and run | 
thro a Jelly-bag a Pint and a half of the | 
Jelly, 2nd three Pounds of fine Sugar ; | 
ſet it on a quick Fire; when it boils, | 
ſcum it, and put in two Pounds of the | 
ſton'd Cherries; let them not boil too 


faſt at firſt, take them off ſome Times; 


when they are tender, boil them very | 
faſt till they jelly, and are very 
clear; then put them in the Pots or | 
Glaſſes. The Carnation Cherries muſt | 
have red Currants-Jelly; and if you 
can get no white Currants, Codling- 


Jelly will ſerve for the Morella. 
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75 dry CR RAN TS in Bunches or 


looſe Sprigs. 


HEN your Currants are ſton'd 
and ty'd up in Bunches, take 


to a Pound of Currants a Pound and 
half of Sugar; to a Pound of Su- 


gar put half a Pint of Water ; boil 
your Syrup very well, and lay the 


- Currants into the Syrup ; ſer them on 
the Fire, let them juſt boil, take them 


off, and cover them cloſe with a Paper ; 


let them ſtand ' till the next Day, and 
then make them ſcalding hot; let them 
ſtand two or three Days with the 


Paper cloſe to them; then lay them on 


earthen Plates, and ſift them well with 
Sugar; put them into a Stove; the next 
Day lay them on Sie ves, but not turn 
them till that Side drys, then turn them, 
and fift the other Side: When they 
are dry lay them between Papers. 
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To make CURRANT CLEAR-CARK Es. 


TRIP the Currants, waſh them, 
and to a Gallon of Currants put 
Quart of Water; boil it very“ 
well, run it thro' a Jelly-bag ; to a Pint 


put a Pound and half of 


about a 


of Jelly 
Sugar, ſifted thro' an Hair Sieve ; ſet 


your Jelly on the Fire, let it juſt | 
boil; then ſhake in the Sugar, ſtir it! 
well, ſet it on the Fire, and make it}. 
put it thro' a 
Strainer in a broad Pan, to take off the 
When it is“ 


ſcalding hot; then 


Scum, and fill it in Pots: 


candy'd, turn it on Glaſs till that 


Side be dry; then turn it again, to dry N 


on che other Side. 


Red and white Currants are done 


but as ſoon as the 
Jelly of the White is made, you mult | 


put it to the Sugar, or it will change | 


the ſame Way; 


Colour, 
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To preſerve RED CURRANTS. 


ASH the Currants, and ſtrain 
them thro' a thin Strainer; rake 


| a Pint of Juice, a Pound and half of 
Sugar, and fix Spoonfuls of Water; let 
it boil up, and ſcum it very well; then 


put in half a Pound of ſton'd Currants; 


' boil them as faſt as you can, till the 
Cutrants are clear and jelly very 
well; put them in Pots or Glaſſes, and, 
When they are cold, paper them as 


other Sweet-meats. Stir all ſmall Fruit 


as they cool, to mix it with the Jelly. 


Ne 


T0 make CuRRANT-PASTE, either 


Red or White. 


TRIP the Currants, and put a 
little Water to them, juſt to keep 
them from ſticking to the Pan; boil 
them well, and rub them thro' a Hair 
Sieve: To a Pint of Juice put a 
Pound and a half of Sugar ſifted; 
but firſt boil the Juice after ir is 
{train'd, 


| 
1 
' 
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ſtrain'd, and then ſhake in your Su- 


gar: Let it ſcald 'till the Sugar is ; 


melted ; then pur it in little Pots in a 
Stove, and turn it as other Paſte, 
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To preſerve WHITE CU RRAN TS. 


AKE the large white Currants, 
not the Amber-colour'd, ſtrip 
them, and to two Quarts of Currants 
put a Pint of Water; boil them very 
faſt, and run them thro' a Jelly-bag ; 
ro a Pint of Juice put in a Pound and 
half of Sugar, and half a Pound of 
ſton'd Currants ; ſet them on a quick 
Fre, let them boil very faſt, till the 
Currants are clear and jelly very well ; 
then put them in Pots or Glaſſes; ſtir 
them as they cool, to make the Currants 
nix with the Jelly: Paper them down 
when almoſt cold. 


To 
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To preſerve RASBERRIES. 


AKE the Juice of red and white 

Raſberries; (if you have no 
white Raſberries, uſe half Codling- 
Jelly) put a Pint and half of the 
Juice to two Pound of Sugar ; let it 
boil, ſcum it, and then pur in three 
Quarters of a Pound of large Raſber- 


- ries ; let them boil very fait, till they 
jelly and are very clear; don't take 


them off the Fire, for that will make 


them hard; a Quarter of an Hour will 


do them. after they begin to boil faſt; 
then put them in Pots or Glaſſes: Put 


the Raſberries in firſt, then ſtrain the 


Jelly from the Seeds, and put it to the 
Raſberries. When they begin to cool, 
ſtir them, that they may not all lye up- 
on the Top of the Glaſſes; and when 
they are cold, lay Papers cloſe to them; ; 


firſt wet the Paper, then dry it in a 
Cloth. 
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To make JAM of RASBERRIES. 


AKE the Raſberries, maſh them, 
and ſtrain half; put the Juice to 
the other half that has the Seeds in it; 
boil it faſt for a Quarter of an Hour; 
then to a Pint of Raſberries put three 
Quarters of a Pound of Sugar, and 


boil it till it jellies: Put it into Pots 
or Glaſſes. 
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To make RASBERRY-PASTE. 


ASH the Raſpberries, ſtrain half, 
and put the Juice to the other 
halt with the Seeds; boil them faſt for 
a Quarter of an Hour; and to a Pint 
of Raſberries put half a Pint of red 
Currants, boil'd with very little Wa- 
ter, and frain'd thro' a thin Strainer, 
or Hair Steve; let the Currants and 
Raſberries boil together a little while: 
Then to a Pint of Juice put a Pound 
and a Quarter of fifted Sugar; ſet it 
over the Fire, let ir-ſcald, but not boil; 


fil 


Ft] 


N Fil it in little Pots, ſer it in the Stove | 
till it is candyd, chen turn it out on 
Glaſſes, as other Cakes. 


, 
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3 | 
; | To make RASBERRY CLEAR-CAKES. | 
e 

4 AKE half Raſberries and half 

8 white Currants, almoſt cover 


chem with Water; boil them very well 

a Quarter of an Hour, then run them 
thro' a Jelly-bag, and to every Pint of 
felly have ready a Pound and half of 
fine Sugar, ſifted thro' an Hair Sieve; 
* ſer the Jelly on the Fire, let it juſt boil, 
then ſhake in your Sugar, ſtir it well, 


, and ſet it on the Fire a ſecond Time, till 
© | the Sugar is melted; then lay a Strainer 
in a broad Pan to prevent the Scum, 
F and fill it into Pots: When it is can- 


dy'd, turn it on Glaſs, as other Clear- 
Cagnes. 
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To make RASBERRY-DROPS. 


tle Water, boil and ſtrain them, 
then take half a Pound of fine Sugar, 


Sugar to make it as thick as a Paſte; 


triol, ſer it over the Fire, making it 
ſcalding hot, but not to boil: Drop it 


not come off eaſily, wet the Paper. Let 
them lye a Day or two on the Paper. 
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To dry APRICOCKS. 


and pare them ; cover them all over with 
four Pound of Sugar finely beaten; 
put ſome of the Sugar on them as you 
pare them, the reſt after: Let them lye 
four or five Hours, *till the Sugar is 
almoſt melted; then ſer them on a flow 
Fire 'till quite melted then boil them, 

but 


ASH the Raſberries, put in a lit- 


ſifted thro' an Hair Sieve; juſt wet the | 


put to it twenty Drops of Spirits of Vi- : 


on Paper it will ſoon be dry; if it will] 


AKE four Dozen and a half of | 
the largeſt Apricocks, ſtone them | 


— 


n 
1 
5 
1 
8 
7 
, 
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* but not too faſt, As they grow tender, 
take them out on an earthen Plate 
till the reſt are done; then put in 
' thoſe that you laid out firſt, and let 


them have a Boil together: Put a Paper 


| cloſe to them, and let them ſtand a Day or 


two; then make them very hot, but not 
boil; put the Paper on them as before, 


and let them ſtand two Days, then lay 


them on earthen Plates in a Stove, with 


as little Syrup on them as you can; turn 
them every Day 'till they are dry, and 
ſcrape off the Syrup as you turn them; 
lay them between Paper, and let them 
not be too dry before you lay them up. 


Gelb cd le cd ee, GS 


20 dry AP RICO GES in Quarters 


or Hatves. 


4 


Idee four Pound of the Halves 
t 


or Quarters, pare them, and put 
o them three Pound of Sugar fine bea- 
ten; ſtrew ſome on them as you pare 
them, and cover them with the reſt; let 
them lye four or five Hours; after- 
wards ſet them on a ſlow Fire, till the 
Sugar is melted; then boil them, but 
D 2 not 
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1 


not too faſt, till they are tender, tak- col 
ing out thoſe that are firſt tender; and] wit 


putting them in again, let them have a 
Boil together; then lay a Paper cloſe to 


them, ſcald them very well, and let them] 


lye a Day or two in the Syrup: Lay 


them on earthen Plates, with as little] 
Syrup to them as you can, turning them] 


every Day till they are dry; at laſt, 
lay them between Paper in Boxes. 


F 


To make PARING-CH IPS. 


S you pare your Apricocks, ſave 
the cleareſt Parings, and throw a 


I:ttle Sugar on them; half a Pound is 
ſufficient to a Pound of the Parings ; | 


ſet them on the Fire, let them juſt boil 
up, and ſet them by till the next Day; 
drain the Syrup from them, and make a 
Syrup with a Pound of Sugar and 
almoſt half a Pint of Water; boil 
the Sugar very well, and put as much 
to the Chips when it is cold as will 
cover them; let them ſtand in the Sy- 
rup all Night, and the next Day make 
them ſcalding hot; and when they are 


cold, 


| L 2x ] 
K- cold, lay them out on Boards, ſift them 
df with Sugar, and turn them on Sieves. 


1 To preſerve APRICOCRS. 
m | 4 KE four Dozen of large Apri- 


cocks, ſtone and pare them, and 
cover them with three Pound of fine 
beaten Sugar, ſtrewing ſome on as you 
3 | pare them; let them ſtand, atleaſt, fix 
or ſeven Hours, then boil them on a flow 
Fire 'tull they are clear and tender; 
if ſome of them are clear before the 
'e | reſt, take them out, and put them in 
a | again when the reſt are ready. Let 
is them ſtand, with a Paper cloſe to them, 
; till the next Day; then make Cod- 
il ling- Jelly very ſtrong: Take two Pints 
of Jelly, two Pound of Sugar, boil it 
a till it jellies; and whilſt it is boiling, 
d | make your Apricocks ſcalding hot, 
il and put the Jelly to your Apricocks, 
h Þ| and boil them together, but not too 
Il Þ faſt. When the Apricocks rife in the 
— jelly, and they jelly very well, put 
them into Pots or Glaſſes, with Papers 
| cloſe to them. 
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To mate ApRIcOO K CLEAR. 
CAKES, 


AKE about three Dozen of 
Apricocks, pare them, and put 
thereto a Pound of fine Sugar, and boil 


them to Pieces; then put to them two 
Quarts of Codling- Jelly, boil them to- 
gether very faſt for a Quarter of an, 
Hour; run it thro' a Jelly-bag, and 
to a Pint of Jelly put a Pound and 
half of Sugar, ſifted thro' a Hair; 
Sieve; while the Jelly boils, ſhake]; 


$ 
- 
i 


| 


be: 


in your Sugar, and let it ſcald 'til 


the Sugar is melted; then put it thro 


a thin <trainer, in a broad earthen! 


Pan; fill it in Pots, and dry it as other 
Clear-Cakes. If you would have ſome 


with Pieces in them, cut ſome of your 


dry'd Quarters ſmall; and when the 
Strainer has taken off the Scum, take 


ſome of the Jelly in a Pan, put in the] 


Pieces, make it ſcalding hot again, and 
fill it out. 
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AKE two Pound of Apricocks 
par'd, and a Pound of Sugar fine 


beaten, let them lye in the Sugar till ic 


11 


To make Ap RICOCEk-PAS TE. 


is melted ; then boil it well and maſh 
it very fmall ; put to it two Pints of 
Codling-Jelly ; let it boil together; 
and to a Pound of it put a Pound and 
a Quarter of ſifted Sugar; let your 
Paſte boil before you pur your Sugar 
to it, then let it ſcald till the 3 
is melted; fill it in Pots, and dry it 

in the Stove, turning it as other Paſte. 
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To make APPLE-JELLY for all Sorts 


1 of SWEE T-MEATS. 


our 
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ET your Water boil in the Pan 
you make it in; and when the 
Apples are par'd and quarter d, put 


them into the boiling Water; let there 


be no more Water than juſt to cover 
them, and let it boil as faſt as poſſible ; 
when rhe Apples are all to Pieces, put 
in about a __ of Water more; let 
it 


[ 24 ] 


it boil at leaſt half an Hour; and then 
run it thro' a Jelly-bag : In the Summer, 
Codlings are beſt; in September, Golden 
Runnets and Winter Pippins. 
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To make APRICOCK-JAM. 


AKE two Pound of Apricocks 
par'd, and a Pint of Codling- 
Jelly, boil them very faſt together till 
the Jelly is almoſt waſted; then put to 
it a Poced and half of fine Sugar, and 
boil it very faſt 'till it jellies; put it 
into Pots or Glaſſes. You may make 
freſh Clear-Cakes with this, and Pippin- 
Jelly, in the Vinter. 


EauEoTabotooPotokotobotopoboloDoTotabo DHICDoPLENa 


To preſerve GREEN ee, 


U'T out the Stalk and Noſe, and 
put them in cold Water on a Coal- 
Fire till they peel; then put them in 
the ſame Water, and cover them very 
cloſe; ſet them on a flow Fire till 


they are green and tender; then, to a 
- Pound 


[ 25 ] 

Pound of Apples take a Pound and 
half of Sugar, and half a Pint of Wa- 
ter; boil the Syrup, put in the Apples, 
and boil them faſt, till they are very 
clear, and the Syrup very thick, al- 
moſt at a Candy; then put in half a 
Pint, or more, of Codling-Jelly, and 
the Juice of a Lemon, boil it till it 
iellies well, and put them in Pots or 
Glaſſes, 


GE. 


une 
0 

q To dry GREEN PLUMS. 

It 

AKE the green Amber Plum, 
* prick it all over with a Pin; 


make Water boiling hot, and put in the 
Flums, be ſure you have ſo much 
Water, that it be not cold with the 
Plums going in; cover them very cloſe, 
g. Fand when they are almoſt cold, ſer 
them on the Fire again, but not to ler 
them boil; do ſo three or four Times; 
When you ſee the thin Skin crack'd, 


in Wing in a Handful of Allum fine bea- 
ry ten, and keep them in a Scald till they 
ill pegin to be green, then give them a Boil 
a loſe cover d: When they are green, 


E let 
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let them ſtand all Night in freſh hat 
Water ; the next Day have ready a 
much clarify'd Sugar as will cover them; 
drain your Plums, put them into the S. 
rup, and give them two or threeBoils; re. 
peat it two or three Days, 'till they 
are very clear; let them ſtand in their 
Syrup above a Week ; then lay then 
out on Sieves, in a hot Stove, to dry: 
If you would have your Plums green 
very ſoon, inſtead of Allom, take Ver. 
digreece finely beaten, and put in Vi 
negar; ſhake it in a Bottle, and put 
it into them when the Skin cracks; let 
them have a Boil, and they will be very 
ſoon green; you may put ſome of then 
in Codling-Jelly, firſt boiling the Jelly 
with the Weight in Sugar, 
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To dry AMBER, er any WHITE 
PLUMS, 


S the your Plums in the Seam; 
then make a thin Syrup. If yo 
ave any Apricock-Syrup left, after 
your Apricocks are dry'd, put a Pint 
of Syrup to two Quarts of Water ; ! 


you 


( 27 ] 
you have none, clarify ſingle-refin'd 
Loaf-Sugar, and make a thin Syrup: 


Make the Syrup ſcalding hot, and put 


In the Plums; there muſt be ſo much 
re-WSyrup as will more than cover the 


Plums; they muſt be kept under the 
Syrup, or they will turn red: Keep 


them in a Scald 'till they are tender, 


but not too ſoft; then have ready a 
thick Syrup of the ſame Sugar, cla- 


Iify'd and cold, as much as will cover 
che Plums ; let them boil, but not too 


faſt, till they are very tender and 
clear, ſetting them ſometimes off the 
Fire; then lay a Paper cloſe to them, 
and ſet them by till the next Day; then 
boil them again till the Syrup is very 
thick; let them lye in the Syrup four 
or five Days, then lay them on Sieves to 


4 dry: You may put ſome in Codling- 


Jelly, farſt boiling the Jelly with the 
Weight in Sugar, and put in the 


Plums hot to the Jelly. Put them in 
Pots or Glaſſes, 


: 
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To dry Black PRAR-PLU MS, o 
MuscLEs, or the GREAT Moduls. 


TONE your Plums, and put them 
in a large earthen Pot; make : 
Syrup with a Pound of ſingle-refin'd 
Sugar and three Pints of Water; or 
if you have the Syrup the whit 
Plums are dry'd out of, thin it with 
Water, it will do as well as Sugar; 
boil your Syrup well, and when it 
is cold enough to hold your Hand in 
it, put it to the Plums; cover them 
cloſe, and let them ſtand all Night; 
heat the Syrup two or three Times 
but never too hot; when they are 
tender, lay them on Sieves, with the 
Slit downwards to dry ; put them in 
the Oven, made no hotter than it is 
after Bread or Pyes come out of it; 
let them ſtand all Night therein ; then 
open them and turn them, and ſet them 
in a cool Oven again, or in an hot Stove, 


for a Day or two; but if they are too 


dry, they will not be ſmooth; then 
make a Jam to fill them with. Take 
ten Pound of Plums, the ſame Sort 
of your Skins, cut them off the Stones, 


put 
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put to them three Pound of Powder-Su- 
gar; boil them on a flow Fire, keeping 
them ſtirring till it's ſo tiff, that it will 
lye in a Heap in the Pan; it will be 
boiling at leaſt four or five Hours; lay 
it on Earthen Plates; when it 1s cold, 
break it with your Hands, and fill your 
Skins; then waſh every Plum, and 
wipe all the Clam off with a Cloth: 
As you waſh them, lay them on a Sieve 
put them in the Oven, make your Oven 
as hot as for your Skins; let them ſtand 
all Night, and they will be blue in 
the Morning. The great white Mo- 
gul makes a fine black Plum; ſtone 
them, and put them in the Syrup with 
or after the black Plum; and heat the 
Syrup every Day, till they are of a 
dark Colour; they will blue as well as 
the Muſcles, and better than the black 
Pear-Plums. If any of theſe Plums 
grow ruſty in the Minter, put them into 
boiling hot Water ; let them lye no 
longer than to be well waſh'd: Lay 
them on a Sieve, not ſingly, but one on 
the other, and they will blue the bet- 
ter: Put them in a cool Oven all Night, 


they will be as blue and freſh as at 
firſt. N 


To 
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To preſerve BLACEK PEtARr-PLUMs 
or DAMASCENES. 


AKE two Pound of Plums, and 

cut them in the Seam; then take 
a Pint and half of Jelly, made of the 
ſame Plum, and three Pound and a 
half of Sugar; boil the Jelly and 
Sugar, and ſcum it well; put your 
Plums in a Pot; pour the Jelly on them 
ſcalding hot: When they are almoſt 
cold, heat them again; ſo do till they 
are tender, and then let them ſtand 
two or three Days, heating them every 
Day; then boil them 'rill they look 


clear and jelly: Don't boil them too 
faſt, 


4 


To preſerve WI TER PEAR-PLUMS. . 


LIT your Plums, and ſcald them 

in a thin Syrup; as for drying 
them, put them in a thick Syrup of cla- 
rify'd Sugar, as much as will cover 
them; let them boil very ſlow, till they 
are very clear, ſometimes ſetting them 


off 
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off the Fire: They muſt have the 
Weight, or ſomething more, of clari- 
fy'd Sugar in the Syrup: When they 
are very tender and clear, put to a 
Pound of Plums (when they are 
raw) a Pint of Apple-Jelly, and a 
Pound of fine Sugar, and boil it till it 
jellies; before your Plums are cold 
put them into the Jelly, but not above 
half the Syrup they were boil'd in, 
and boil them together *rill they jelly 
well: Put them in Pots or Glaſſes, with 


Papers cloſe to them. Vou may keep 


ſome of them in Syrup, and put them 


in Jelly as you uſe them. 


GCLEAR-CAKER 


k 2 ISL a good Quantity of white 


Pear-Plums, as many as you 
think will make three Pints, with as 
much boiling Water as will cover them; 
boil them very faſt, till they are all to 
Pieces; then have ready three Pints 
of Apple - Jelly, and put it to the 
Plums, boiling them very faſt Ow 

then 
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then run it thro' a Jelly-bag: To a 
Pint put a Pound and half of ſifted 
Sugar ; firſt boil the Jelly, and ſhake 
in the Sugar; let it ſcald on the Fire 
till it is melted; put it in Pots in the 


Stove; dry and turn it as other Clear- 
Cakes. 


AKK R K 
To make WHITE PL u u- PAS TE. 


AKE a Pound of fine Sugar, 

and a Pint of Water, or more, 

as the Quantity you intend to make 
requires; ſet it on the Fire, let it boil, 
and ſet a Pan of Water to boil; when 
it boils, put in your Plums; let them 
juſt boil, and then take them out with 
a Ladle, as they ſlip their Skins off; 
take off the Skins, and put the Plums 
into the Syrup; do this as faſt as you 
can, that they may not turn: Boll 
them all to Pieces; and to a Quart of 
Plums put a Pint of Apple-Jelly; 
boil them well together, and rub it 
thro' a Hair Sieve; to a Pint of this 
put a Pound and a half of ſifted Su- 
gar; let the Jelly boil before you 
; ſhake 
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ſhake the Sugar, and let it ſcald ' till 


the Sugar is well melted; fkin it, put 


it in Pots, and dry it in the Stove. 


B 


To make RED PIV CLEAR- 


CAE Es. 


AKE white Pear-Plums, half 
White and half Black, or if you 


have no Black, one third of Damſins, 


and as much Water as will cover them; 


boil them very well; and to a Quart of 
the Plums put a Quart of Apple-Jelly ; 
boil them very well together; run it 
thro a Jelly-bag ; to a Pint of the 


Jelly put a Pound and Half of Sugar ; 


let the Jelly boil, then ſhake in the 


Sugar; let it ſcald, but not boil; put 
it thro' a thin Strainer in a broad Pan, 


to take off the Scum, ad pur it in 
Pots in a Stove: When it is candy'd, 
turn 1t as other Clear-Cakes: You may 


make it paler or redder, as you beſt 


| like, with more or leſs black Plums. 


F To 
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AKE half white and half red 
Plums, as you did for the 
Clear-Cakes ; boil them with as much 
Water as will cover them; then, to: 
Quart of Plums put a Pint of Apple. 
Jelly; let them boil well together; 
rub it thro' an Hair Sieve ; to a Pint 
of Jelly put in a Pound and half of 


Sugar; boil the Jelly, and ſhake in 


the Sugar; let it ſcald 'till the Sugar 


is melted, ſkin it well, and fill in Pots; 
dry it as other Cakes: You may pu 
ſome of this in Plates, and mak: 


Fruit- Jambals. 


PL MS, with Stones in them. 


Pot, and make your Plum-Syrup al- 
moſt ſcalding hot; put ir to the 
Plums, 
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To dry PL Ms like the FRENciF 


HEN you have laid out all 
your Plums that are to bi 
ſtopt, put white Pear-Plums, or any 
large black Plums, in an Earthen 
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plums, and ſcald the Syrup every 
Day, till the Plums are tender and 
red; then lay them on Sieves, and dry 


them in an Oven, turning them every 


Day till they are dry; then lay them 
between Papers, and keep them in a dry 
Place. 
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To dry PEACHES, 
TONE the largeſt white Newing- 


ton Peaches, and pare them, and 


| have ready a Pan over the Fire with 
| boiling Water; put in the Peaches, 
and let them boil 'till they are tender; 
then lay them on a Steve to drain out 
all the Water; weigh them, and lay 


them in the Pan you boil them in, and 
cover them with their Weight in Sugar; 
let them lye two or three Hours; then 
boil them ttill they are clear, and the 
Syrup pretty thick; ſet them by co- 
ver'd, with a Paper cloſe to them; the 
next Day ſcald them very well, ſetting 
them off the Fire and on again, till the 
Peaches are thorough hot; repeat this 
for three Days; then M them on 

F 2 Plates 


f 
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Plates to dry, and turn them every] 
Day till dry. | Tr 
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To make PEK Ach-C HIS. 


ARE the Peaches, and cut them 
in thin Chips; to four Pound of 
Chips put three Pound and a Half is 
| of fine beaten Sugar; let the Sugarſſ fat 
| and Chips lye a little while, til th 
| the Sugar is well melted, then boil we 
| them faſt till they are clear; about P. 
ti half an Hour will do them enough; ſe Þ $1 
| them by 'till the next Day, then ſcald th 
l them very well two Days, and lay them] $; 
on earthen Plates in a Stove; fift on] in 
them fine Sugar, through a Lawn Sieve; Þ tt 
turn them every Day, ſifting them till at 
almoſt dry; then lay them on a Sieve a 
Day or two more in the Stove: Lay F: 
them in a Box cloſe together, and | 
when they have lain ſo a Week, pick 
| them aſunder, that they may not be 
| in Lumps. I 
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To preſerve or dry NuTMEG-PeAcues. 


EEL the Peaches, and put them 
in boiling Water; let them boil 


' a Quarter of an Hour; lay them to 


drain, weigh them, and to a Pound of 
Peaches put a Pound of fine Sugar 


| beaten very ſmall; when the Sugar 


is pretty well melted, boil them very 
faſt *till they are clear; ſet them by till 
they are cold; then ſcald them very 


well; take to every Pint of Peach a 
Pint of Codling-Jelly and a Found of 
| Sugar; boil x till it jellies very well, 
| then put in the Peaches and half the 


Syrup; let them boil faſt; then put them 


in Pots or Glaſſes: If you wou'd dry 


them, ſcald them three or four Days, 
and dry them our of their Syrup. 


FFC 


To preſerve Cu cu MBERSõ. 


AKE Cucumbers of the ſame 
Bigneſs that you wou'd to pickle ; 
pick them freſh, green, and free from 


75 Spots; boil them in Water till they 
0 8 


are 
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are tender ; then run a Knitting-needle 
through them the long Way, and ſcrape 
off all Roughneſs; then green them, 
which is done thus: Let your Water 


be ready to boil, take it off, and put 


in a good Piece of Roach-Allum; ſet 
it on the Fire, and put in the Cu- 
cumbers; cover them cloſe till you fee 


they look green; weigh them, and take 
their Weight in fingle-refin'd Sugar Þ 
clarify'd; to a Pound of Sugar put a 
Pint of Water; put your Cucumber; 
in; boil them a little cloſe-cover'd; ſeat 


them by, and boil them a little every 
Day for four Days; then take them out 


of your Syrup, and make a Syrup of 
double-refin'd Sugar, a Pound of Su- 
gar and half a Pint of Water to every iſ 


Pound of Cucumbers; put in your 


Cucumbers, and boil them till they are 


clear; then put in the Juice of two or 


three Lemmons, and a little Orange-F 
flower-water, and give them a Bol 


altogether: You may either lay them 


out to dry, or keep them in Syrup; but] 
every Time you take any out, make] 
the other ſcalding hot, and they will] 


keep two or three Years, 


t 
8 
t 
8 
BY 


'0 
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To dry GREEN Fiss. 


| 1 the white Figs at the full 


Bigneſs, before they turn Co- 
lour ; ſlit them at the Bottom; put your 
Figs in ſcalding Water; keep them in a 
Scald, but not boil them till they are 


turn'd yellow; then let them ſtand till 
they are cold; they muſt be cloſe co- 
ver'd, and ſomething on them to keep 
them under Water ; ſet them on the 
Fire again, and when they are ready 


to boil, put to them a little Verdigreaſe 


and Vinegar, and keep them in a Scald 
till they are green; then put them in 
boiling Water; let them boil till they 


are very tender; drain them well from 
the Water, and to every Pound cla- 


tify a Pound and Half of fingle-retin'd 


Sugar, and when the Sugar is cold 


put in the Fi gs; let them lye all Night 


in the cold Syrup; the next Day boil 
them till they are very clear, and the 
Syrup thick, and ſcald them every Day 
for a Week; then lay them to dry in a 


Stove, turning them every Day; weigh 


your Figs when they are raw; and 


| when you clarify your Sugar, put 


half 


— — — 


heat the Syrup after you have taken 


L397] 
half a Pint of Water to a Pound of 
Sugar: If your Figs grow too dry, 
you may put them in their Syrup again ; 
they will look new to the End of the 
Year. 
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To dry BLack FIG. 


Eigh the Figs, and ſlit them at 
the Bottom; put them into boil- 
ing Water, and boil them 'till they are 
very tender ; drain them well from the 
Warer; then make a Syrup of clarify'd 
ſingle-refin'd Loaf-Sugar, with their - 
Weight, and half a Pint of Water to“ 
a Pound of Sugar; when the Syrup ÞÞ 
is cold put in your Figs; let them lye 
all Night; the next Day boil them till Þ þ 
they are very clear, and ſcald them eve- F 
ry Day till the Syrup is very thick; 
then lay them out as you uſe them ; but 


ſome out, or they will not keep: If 
they grow too dry, you may put them 
in the Syrup again, ſcalding the | 
Syrup. 


To 
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To preſerve GR AES. 
EEL the Grapes and ſtone them; 


put them in a Pan, cover them very 
cloſe; firſt let 'them boil, and ſet them 


ſometimes on and off the Fire, till 


they are very gteen; then drain all the 
Juice from them ; and to a Pint of 


| Grapes put a Pound and a Half of 


Sugar, and half a Pint of Apple- Jelly; 
let them boil very faſt "till they are 
clear, and jelly very well: Put them 
in Pots or Glaſſes, with Paper cloſe to 


them. 38 
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To dry GRAPES, 
F'AKE the large Bell-Grapes, juſt 


before they are ripe; ſtone them in 


Bunches, and put them into ſcalding 
Water, covering them cloſe with Vine- 
Leaves, and a Cover on the Pan; keep 
them in a Scald, putting them on and off 
the Fire 'till they are green; then 


give them a Boil in the Water, drain 


them on a Sieve, and to every Pound 


pf 
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of Grapes make a thick Syrup of 1 
Pound and a Half of clarify'd Sugar; I wit 
and when the Syrup is cold, put in the 
the Grapes, and ſcald them every Day 


till che Syrup. is thick, but never let y, 


them boil; then lay them our on Earth. 
en Plates, and fift them very well 
with Sugar; dry them in a Stove, and 
turn and fift them every Day. 
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To dry BARBERRIES, 


AKE Barberries, ſtone them, andW;er 

tye them in Bunches, or looſe in bert 
Sprigs, which you pleaſe; weigh them Iz Bc 
and to every Pound of Barberrie Hor f 
clarify two Pound of Sugar; make 
our Syrup with ſomething more than 
half a Pint of Water to a Pound of 
Sugar; 2 the Barberries into the 
Syrup when it is ſcalding hot; ſet try 
on the Fire, and let them juſt boil; 
then ſet them by, with a Paper cloſe tof © 
them; the next Day make them ſcalding} 
hot, doing ſo for two Days; but be 
ſure they never boil after the firſ 
Time; when they are cold, lay them put 
a o 
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ill out on Earthen Plates; ſift them well 
wich Sugar, and the next Day turn 
nfl them on a Sieve; fift them again, and 
urn them every Day *till they are dry: 
«= Your Stove muſt not be too hot. 


UN 224 2: SW: SW 2.9 $.W 2.29 2.99 2.99 
To preſerve BARBERRIES. 


TONE the Barberries in Sprigs ; 

and to a Pound of Barberries 
make a Syrup of a Pound and a Half 
of fine Sugar, with half a Pint of Wa- 
ter to a Pound of Sugar: Put the Bar- 
berries in the Syrup, and let them have 
2 Boil ; ſcald them every Day for four 
or five Days, but don't let them boil: 
Put them in a Pot, and when you uſe 
any, heat the reſt, or they will not 


To make BARBERRY-DROPS. 


be AKE a good Quantity of Bar- 
firk berries, ſtrip them off the Stalks; 


1XMpur to them a little Water, to keep them 
o G 2 from 


v- — — — * _ 
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from Burning ; boil them, and maſh 
them as they boil, till they are very dry; 
then rub them through an Hair Sieve, 
and afterwards ſtrain them through a 
Strainer, that there may be none of 
the black Noſes in it; make it ſcalding 
hot, and to half a Pint of the Pulp 
put a Pound of the fifted Sugar ; let 
it ſcald, and drop it on Boards or 
Glaſſes; then put it in a Stove, and 
turn it When it is candy'd. 


e n e 


To make WHITE QUIN CE- 
MARMALE I. 


ARE Quinces, and quarter them, 
putting as much Water as will 
cover them, and boil them all to Pieces 
to make Jelly; run it through a 


Jelly-bag; then take a Pound of 


Quince, pare, quarter, and cut out 
all the Hard of it; and to a Pound of 
Quinces put a Pound and a Half of 
Sugar fine beaten, and half a Pint of 
Water, and let it boil 'till it is very 
clear; kcep it ſtirring, and it will 
= break 


[4] 


break as much as ſhou'd be; when the 


Sugar is boil'd to be very thick, almoſt 


a Candy, put in half a Pint of Jelly, 
and let it boil very faſt till it jellies: 
As ſoon as you take it off, put in the 
juice of a Lemon; ſkim it well, and put 
tin Pots or Glaſſes: It is the better for 
having Lumps in it. 
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J make RED QUINCE-MAR- 
MALE T. 


ARE the Quinces, quarter them, 

and cut out all that is hard; to a 
Pound of Quinces put in a Pound and a 
Half of Sugar, and half a Pint of juice 
of Barberries, boil'd with Water, as you 
do Jelly, or other Fruit; boil it very 
faſt, and break it very ſmall; when 
it is all to Pieces, and jellies, it is 
enough: If you wou'd have the Mar- 
malet of a very fine Colour, put a feu 
black Bullace to the Barberries when 
you make the Jelly. 
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To preſerve W HoLE QuiNces, 


in P. 
0 cl 


AKE a Pound of Quince par'd W 
and quarter'd, cut out all the 
Hard, put to it a Pound of fine Suga 
and half a Pint of Water, and let it boil 
very faſt till it is all to Pieces; take it 
off the Fire, and break it very well 
that there be no Lumps in it; boil it 
till it is very thick and well jelly'd; 
then take fine Muſlin, and put your 
Quinces into it, and tye it up round. 
This Quantity will make three Quin- 
ces. Set them into three Pots, or China 
Cups, that will juſt hold one; cut off 
the Stalk-End of the Quince, and put it 
in the Pot or Cup, to make a Dent in 
the Quince, that it may be like 2 % 
whole Quince ; let them ſtand two or 5. 
three Days, that they may be very 
ſtiff; take them out of the Muſlin, 
and make a ſtrong Jelly with Apples I 4 
and Quinces; Take rwo Pints of Jelly 
and two Pound of Sugar, boil it faſt B 
't lit jellies very well; then put in 
the Quinces, and let them have two or 
three Boils to make them hot; put them 
- in 
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in Pots or Glaſſes, with Paper cloſe 
o them. 


8. N.. 0 


8 


WR 


FE-CHIPS. 


ARE the Quinces, and ſlice them 
into Water; put them into boiling 
Water ; let them boil faſt till they are 
yery tender, but not ſo ſoft as to 
break them: Take them out with a 
Skimmer, lay them on a Sieve till they 
ue well drain d, and have ready a very 
of thick Syrup of clarify'd Sugar; put 
them into as much as will cover them, 
then boil them till they are very clear, 
and the next Day ſcald them; and if 
you ſee they want Syrup, put in a 
ey int more, but let it be very thick: 
I Scald them twice more, then lay them 


| 
\ 
| 
4 
0 


5 out on Earthen Plates in a Stove, ſift 
1, | em well with Sugar: Turn them and | 
1 lift chem till they are dry. 

in 

or 

m 
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To make Qu IN c E-PASs TE. be 


thr 

ARE the Quinces, and quart n 
them; to a Pound of Quince pu © 

half a Pound of Sugar and half the 
Pint of Water; boil ic faſt 'til M ® 
Quinces are all to Pieces; then rub} thi 
very fine, 'till there be no Lumps i . 


it, and put to it a Pint of Jelly 
Quince, boil'd with as much Wat Gl 
as will cover them, and run throuyl 
a Jelly-bag; boil the Quinces Jell Re 
together, and to a Pint of it put 


Pound and a Quarter of fine Sugar aft 
let it ſcald, but not boil, 'till the 8 thy 
gar is melted; ſkim it, and put it i : 
the Stove; turn it when it is candy a 
twice turning will do. 
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To make QUINCE CLEAR 
CAKES, 3 


ARE, quarter, and boil tha . 

Quince with as much Water as Pi 

will cover it, putting in a little more th 
a 
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as it boils, but not too much; let it 
be a very ſtrong Jelly, and run it 
through a Jelly-bag; put a Pound 
and a Half of the fineſt ſifted Sugar 
to a Pint of Jelly; let the Jelly boil, 
then put in the Sugar, and let it ſcald 
till the Sugar is melted; then pur it 
through a Strainer, laid in a broad 
WW Earthen Pan; fill it in little Pots, a 4 
when it is hard candy'd, turn it on 
Glaſſes as other Clear Cakes : Colour 
the Jelly, if you wou'd have at 
Red Quince Clear-Cakes, with the 
Jelly of black Bullace, and let it boil 
after the Red is in, before you put in 
che Sugar. 


To preſerve GOLDEN or KENTIS H“ 
PIPPINSò. 


OIL the Rind of an Orange 

very tender, and let it lye in 
Water two or three Days; then make 
a ſtrong Jelly with Pippins, and run 
tha it through a Jelly-bag. Take Golden- 
r af Pippins, pare them, and ſcoop out all 
10rd} the Coar at the Stalk End: To twelve 

2 8 H Pippins 
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Pippins put two Pound of Sugar ang 


three Quarters of a Pint of Water | © 
boil the Sugar and ſkim it; put in the V 
Pippins and the Orange-Rind cut into!“ 
thin Slices; let them boil as faſt as they 7 
can *'till the Sugar is very thick, and!“ 
almoſt a Candy; then put in a Pint p 


of the Pippin- Jelly, and boil them very 
faſt till they jelly very well; then 
put in the Juice of a Lemmon, give it 
one Boil, and put them in Pots or Glaſ. 
ſes, with the Orange mix'd with them, 
The Kentiſb Pippins are better in 8 
Quarters than whole. 
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To preſerve WHoLE ORANGE: 
or LEMMONS. 


ASP them very thin, juſt the Out- 
fide Rind off; lay them in Water 
twenty four Hours; then ſer them 
on the Fire with a good Quantity ot 
Water; let them boil till they are very 
tender; then put them in cold Water 
again, and let them lye two Days; the 
Lemmons need not lye but one Day; 


then, to four Oranges or Lemmons put 
two 
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two Pound of fine Sugar and a Pint of 
Water; boil and ſkim it, and when it 
is cold, put in the Oranges or Lem- 
mons, and let them lye four or five Days 
in cold Syrup; then boil them till they 
are clear; ſet them by in an Earthen 
Pan a Day or two more; then boil them 
again, and put them in Jelly, thus: 
Take Pippin-Jelly, and to a Pint put a 


Pound of fine Sugar; boil it 'till the 


Jelly is very ſtrong; then heat your 
Oranges, and put them to the Jelly, 
with half their Syrup; boil them very 
faſt a Quarter of an Hour ; when you 
take them off the Fire, put in the Juice 
of two or three Lemmons; put them in 
Pots that will hold the Jelly: To four 
Oranges you may put one Pint and a 
Half of Jelly, and one Pound and a 
Half of Sugar. Lemmons muſt be done 
by themſelves. Sevi! Oranges and 
Malaga Lemmons are belt, 
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Jo dry OR ancGts in KNOTS, «© 


LEMMONS. 


ASP the Oranges or Lemmon 
with a ſharp Knife, as thin and as 
ſmall as you can, and break the Raſ- 
ping as little as you can, that the Out- 
ſide Rind may make but two or three 
Knots; then cut the Oranges, and 
pick out all the Meat; and the white 
Rind makes another Sort of Knots: 
Ler both the Rinds lye two Days in a 
Sieve, or broad Pan, before you boil 
them, or they will break; then put them 
in cold Water, and boil them about an 
Hour; let them drain well from the 
Water, and clarify as much fingle- 
refin'd Sugar as will cover them very 
well; when the Syrup is cold put them 
in, and let them ſtand four or five 
Days; dry them out as you uſe them; 
and when you take any out to dry, 
boil them which you leave in the Sy- 
rup. They muſt be candy'd out thus: 
Take as many as you deſire to dry; 
the white Halves niuſt be cut in Rings, 
or Quarters, as you like them ; 4.08 
take 


BE 


take as much clarify'd Sugar as will 
cover them ; boil them very faſt a great 
while, 'till the Sugar ſhall blow, which 
you may fee, if you put in a Ladle 
with Holes, and blow thro', you 
will ſee the Sugar fly from the Ladle ; 
then take it off, and rub the Candy 
againſt the Pan Sides, and round the 
Bottom, 'till the Sugar looks Oily; 
then put them out on a Sieve, to let the 
Sugar run from them; and as quick as 
poſſible lay them in Knots on another 
Sieve; ſet them in a Stove, they will 
1 be dry in an Hour or two: If you do 
ll but a few at a Time, the Syrup you 
mn WF put to them at firſt will do them our. 
n Whole Oranges or Lemmons are done 
the fame Way, only boil the whole 
after they are raſp'd, and cut a Hole 
Yet the Top, and pick out all the Meat 
m after they are boil'd, and before they 
are put in the Syrup; and when they 


n; ere laid on a Sieve to dry, put the 
„Piece in again. 


7 
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To make CHINA CEHIIS. 


UT the Rind of China Orange 
C- in long Chips, but very thin, an{ 
with none of the White; boil them! 
Water till they are very tender; the 
drain them, and put them into a ver 
thick cold Syrup of clarify'd Sugar 
ler them lye a Day or two; then ſcall 
them, and when they are cold lay ther 
to dry on Earthen Plates in a Stove 155 
Sevil Oranges will do the ſame Way" 
if you like them with a little Sugar, and 
very bitter, 


To make ORAnGtE-PASTE. 
fin 
ASP the Oranges, and you my 5 
make the Outſide for Knots; in 
then cut the Oranges, and pick out a * 
the Meat, and all the Stones from thi pu 


Meat; boil the white Rinds very ten- 
der, drain them well, and beat them 5. 
fine; to a Pint and half of the Mea p, 
put a Pound of the beaten Rind; mit 


it well, make it ſcalding hot; then pu 
| 
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1 three Pound of fine Sugar ſifted 
hro' an Hair Sieve; ſtir it well in, 
nd ſcald it *till the Sugar is well 
elted; then put in the Juice of three 
arge Lemmons : Put the Paſte in flat 
Ferthen Pans, or deep Plates; ſer it in 
he Stove till it is candy'd; then drop 
na: on Glaſſes: Let what is too thin 
o drop ſtand 'till *tis candy'd again: 
Once turning will dry it. Sevi! Oran- 
res make the beſt. 
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To make ORANGE-DRoPs. 


AKE about a Dozen Oranges, 
1 ſqueeze our the Juice, boil the 
Rind very tender, cut out moſt of the 
White, and beat the yellow Rind very 
fine ; rub it thro' an Hair Sieve, and 
to a Pound of the Pulp put a Pound 
and a Half of fine Sugar, ſifted thro' 
m Hair Sieve; mix it well in, and 
put in the Juice 'till you make it thin 
enough to drop from a Tea-Spoon : 
Drop it on Glaſſes, and ſet it by the 
Fire; let it ſtand there about two 
Hours, and then put it in a Stove ; the 
next 
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next Day turn it: it will be dry j Me: 
twenty four Hours. 


5 EEL ELDER 


To make ORANGE-MARMALET, 


ASP the Oranges, cut out th 

Meat, boil the Rinds very tends, 
and beat them very fine; then tak 
three Pound of fine Sugar and a Pin 
of Water, boil and ſkim it; then pu 
in a Pound of Rind, boil it faſt iti 
the Sugar is very thick; then put in! 
Pint of the Meat of the Orange, (th: 
Seeds being pick'd out) and a Pint d 
very ſtrong Pippin-Jelly ; boil all u 
gether very faſt, till it jellies ver 
well, which will be half an Hou 
then put it in Pots or Glaſſes, wil 
Papers cloſe to it. 
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To make ORANGE or LE MMO We 
CLEAR-CAKES. 


AN a very ſtrong Pippin-Jelly; 
when it is run thro' a Jelly: 


bag, take a a of Jelly, and the 
Meat 
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Meat of three or four Oranges, boil 
them together, and rub it thro' a Jelly- 
bag again ; then take a Quarter of a 
Pint of Orange- Juice, a Quarter of a 
Pound of fine Sugar, and ler it have a 
Boil; then put it into your Jelly, but 

firſt meaſure your Jelly; put half the 
Vyrup of the Oranges to a Pint of 
Juice, and the Outſide of an Orange, 
boil'd in two or three Waters, and 
ſhred very fine; make them ſcalding 
hot together; then to a Pint of Jelly 
take a Pound and a Half of Sugar, 
boiling the Sugar to a Candy; then put 
in your Jelly, but not altogether; 
becauſe if it all boil in the hot Sugar, 
it will not dry: As ſoon as it has done 
boiling, put in the reſt; ſet it over 
the Fire till all the Candy is well 
melted; but take Care it does not 
boil ; then fill it in little Pots, dry and 
urn it on Glaſſes, as other Clear- 


Cakes. Lemmons are done the ſame 
0) Way, 
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To make POMEGRANATE CLEAR/ 
SA. 


M AKE a ſtrong Pippin- Jelly, and 
{lice a Lemmon into it, Rind and 
all; boil it well, and run it thro' the 
Jelly-bag again ; then colour it as you 
like it: To a Pint of the Jelly take 
half a Quarter of Orange-Syrup, made 
as for Orange Clear-Cakes; let it have 
a Boil together, and boil a Pound and 
a Half of Sugar to a Candy; put 
your Jelly to the Candy, a little at a 
Time, till the Sugar has done boiling, 
then put in all the reſt; ſcald it "ll 
the Candy is well melted, fill it in 
Pots, and dry it as other Clear-Cakes. 

The Colour is made thus: Take 
as much Carmine as you can have for 
Half-a-Crown, put to it two Ounces 
of Sugar, and as much Water as will 
wet it; give it a Boil, and then colour 
your Jelly with it. 


To 


To 
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To make ORANGE-HALVES, or 
QUARTERS, with the Meat in 
them. 


ASP the Oranges round and thin, 
cut them in Halves, pick out the 
Meat, boil the Halves very tender, 
then take half of them, that are cleareſt 
and beſt, and put them in a thick cold 
Syrup, as much as will cover them; 
the Syrup muſt be made with fine 
sugar, half a Pint of Water to a Pound 
of Sugar; beat the other Half of the 
Rinds very fine; pick the Seeds out of 
the Meat; and to a Pint of the Meat 
put half a Pound of the beaten Rinds; 
ſcald it very well, and ſtir it into a 
Pound and a Half of fifted Sugar ; 
ſcald it 'till the Sugar is well melted ; 
put in the Juice of a Lemmon or two ; 
ſet it in a broad Earthen Pan in a 
Stove; when the Half Orange-Rinds 
have lain three or four Days in the 
Syrup, boil them very faſt till they 
are clear, and the Syrup very thick ; 
when they are cold, lay them out on 
Earthen Plates in a Stove; the next 
Day, if you think they haye not Sugar 
1 0 12 enough 
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enough on them, dip them in the Syrup 
that runs from them; they muſt nat 
have dry Sugar on them, but only: 
Gloſs; before they are quite dry, fi 
them with the Meat; ſer them on: 
Sieve, to dry in a Stove, which wil 
be in a Day or two. 


AEDT I EGF SEL SPELLS 
To preſerve C1TRONS, 


FF"'AKE the largeſt Malaga Ci. 
trons, cut them in four Quarters 
ſcrape the Rind a little, bur not al 


the Yellow off; cut out all the Meat; 


lay them in Water all Night; then 
boil them very tender, and lay then 
in Water another Night; then drain 
them very well, and to three Pound 
of Citron take four Pound of fine 


Sugar and two Quarts of Water; 


make the Sugar and Water juſt warm, 
put in the Citron, boil it half an Hour, 
and ſet it by till the next Day; then boi 
it 'till it is very clear, and put in 2 
Pound more of Sugar, juſt wet with 
Water, boiling it faſt till it is , 
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Put in the Juice of four Lemmons, and 
put it up in large Pots. 
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To make CiTRon MARMALET. 


OIL the Citron very tender, cut 
off all the yellow Rind, beat the 
White very well in a Tray, or wooden 
Bowl, ſhred the Rind, and to a Pound 
of the Pulp and Rind take a Pound 
and a Half of Sugar and half a Pint 
of Water; when it boils, put in the 
Citron, boil it very faſt 'till it is clear; 
then put in half a Pint of Pippin- 


jelly, and boil it 'till it jellies very 


well; then put in the Juice of a Lem- 
mon: Put it in Pots or Glaſſes. 


e ITS ET OTH Ion e To ISHII 
To candy ORAnNGE-FLOWERS. 


AKE the Flowers full blown, 
pick the white Leaves, and put 

them in Water an Hour or two; then put 
them into boiling Water, letting them 
boil *cill they are tender; then drain 
them 


of Water; and when the Syrup j 
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them from that Water, and let them ly, 
in cold Water, till you make a Syru 
of very fine Sugar, as much as yon 
think will cover them; to a Pound d 
Sugar put three Quarters of a Pin; 


cold, put in the Leaves, and ler then 


lye all Night; ſcald them the next Day M. 


and let them lye in the Syrup two d 
three Days; then make a Syrup, (if 
you have a Pound of the Flowers 
with a Pound and Half of fine Suga 
and half a Pint of Water ; boil and 
ſkim it, and when it is cold, drain the 
Flowers from the thin Syrup, and put 
them in the Thick; let them lye tuo 
or three Days; then make them juſt hot, 
and in a Day or two more lay them 
out on Glaſſes: Spread them very thin, 
ſift them with fine Sugar, and put them 
in a Stove: Four or five Hours wil 
dry them on one Side; then ſcrape them 
on Paper with the wet Side uppermoſt, 
and ſet them in the Stove 'till they are 
almoſt dry; then pick them aſunder, 
and let them be in a Stove till they are 
quite dry: Vou may put ſome of them 
in Jelly, if you like it. 


To 
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To make RoCK-SUGAR. 


AKE a red Earthen Pot, that 
will hold about four Quarts, 


choſe Pots that are ſomething leſs at 


the Top and Bottom than in the 
Middle) ſtick it pretty thick with the 
Sticks of a white Wiſk, a-croſs, one 
over the other; ſet it before a good 
Fire, that it may be very hot againſt 
your Sugar is boil'd; then take ten 
Pound of double- refin'd Sugar finely 
beaten, the Whites of two Eggs beaten 
o a Froth in half a Pint of Water, and 
mix it with the Sugar; then put to it 
Quart of Orange- flower- water and 
three half Pints of Water, ſetting it on a 
quick Fire; when it boils thoroughly 
put in half a Pint of Water more to 
raiſe the Scum, and let it boil up again; 
then take it off and ſkim it; do ſo two 
or three Times, till it is very clear; 
then let it boil, till you find lic draw 
between your Fingers, which you 
muſt often try, with taking a little in 


Iche Ladle; and as it cools, it will 


draw like a Thread; then put it into 
the hot Pot, covering ic cloſe, and 
ſet- 
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ſetting it in a very hot Stove for three 
Days: It muſt ſtand three Weeks; but 
after the three firſt Days a moderate 
Fire will do; but never ſtir the Pots, 
nor let the Stove be quite cold: Then 
take it out, and pour out all the Sy. 
rup, the Rock will be on the Stick 
and the Pot- ſides: ſer the Pots in col 
Water, in a Pan, on the Fire, and when 
it is thorough hot all the Rock wil 
flip out, and fall moſt of it in ſmall 
Pieces; the Sticks you muſt juſt dy 
id hot Water, and that will make th: 
Rock ſlip off; then put in a good 
Handful of dry Orange-Flowers, and 
take a Ladle with Holes, and put the 
Rock and Flowers in it, as much 2 
will make as big a Lump as you woud 
like; dip it in ſcalding Water, and 
lay it on a Tin Plate; then make it up in 
handſome Jumps, and as hollow a 
you can: When it is ſo far prepar d 
put it in a hot Stove, and the neil 
Day it will ſtick together; then 
take jt off the Plates, and let it he 
two or three Hours in the Stove; |! 
there be any large Pieces, you may 
make Bottoms of them, and lay ſmall 
Pieces on them. 7 

, 
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To make FRUIT T-BisCUiT. 


CALD the Fruit, dry it well from 
the Water, and rub it through 
à Hair Sieve; ſtir it in a Pan over a 
low Fire, till it is pretty dry; the 
ſtiffer it is, the better; then take two 
Pound of fine Sugar, fifred thro' an 
Hair Sieve, and a Spoonful of Gum- 
Dragon ſteep'd very well, and ſtrain'd, 
and about a Quarter of a Pound of 
Fruit ; mix it well with Sugar, beat it 
with a Biſcuit-Beater, and take the 
Whites of twelve Eggs, beatup to a very 
ſtiff Froth; put in but a little at a 
Time, beating it till it is all in, and 
looks as white as Snow, and very 
thick; then drop it on Papers, and 
put it in an Oven; the Oven muſt be 
very cool, and ſhut up, to make them 
riſe: The Lemmon-Biſcuit is made 
the ſame Way, only inſtead of Fruit 


put in the Juice of three Lemmons ; 


leſs will make two Pound; it muſt 
have Juice enough to make it to a Paſte, 
and the Rinds of two Lemmons gra- 
ted; and when it is beaten enough, 

K pur 
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put in a little Muſk, or Amber, and 
drop and bake it as other, 


To make ali Sorts of SUGAR-PasTi® 


IFT your Sugar thro' a Lam 


Sieve, then ſift tome Starch as fine; 
to a Pound of Sugar put a Quarter d 


a Pound of Starch; make it of wha 
Colour you pleaſe, into a ſtiff Paſte; 


putting thereto Gum - Dragon wel 


ſteep'd in Orange-Flower-Water ; ben 


it well in a Mortar, and make it in 
Knots or Shells in a Mould or Moss, 
with rubbing it thro' an Hair Sieve: 


The Red muſt be colour'd with Car- 
mine; the Yellow with Gumboodge, 


ſteep'd in Water, and put to the Gum 
the Green is made with Yellow Gum, M 


putting to it Stone-Blue ſteep'd in Wa-. 


ter; the Brown with Chocolate, and 
the Blue with Smalt. 
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To make CHOCOLATE-ALMONDS. 


nd 


HAK E two Pound of fine ſifted 
Sugar, half a Pound of Choco- 
late grated, and fifted thro' an Hair 
Sieve, a Grain of Muſk, a Grain of 
Amber, and two Spoonfuls of Ben; 
make thisup to a ſtiff Paſte with Gum- 
Dragon ſteep'd well in Orange-Flower- 
d Water; beat it well in a Mortar; 
de. make it in a Mould like Almonds; lay 
hem to dry on Papers, but not in a 
dtove. 


Mm e eee ITS 


To make WoR MWooD-CAKES. 


IFT fine Sugar thro' an Hair Sieve, 
and cover it with Carmine; wet 
I more than a Candy with Water; 
boil it pretty faſt till ic is almoſt at a 
andy Height; then put in about 
three Drops of Spirit of Warmwood, 
and fall it into little Coffins made of 
Aards; when it boils in the Coffins it 
enough; you muſt not boil above 
alf a Pound at a Time, or leſs: The 


57 K 2 pPpirit 
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Spirit of Wormwood muſt be that 
which looks black, and as thick as Oil 
and muſt have two or three Boils in 
the Cakes after you put it in. 


A USOUTOOASSTTSUASTS 222 8 


To make HONYCOMB-CAK ES N 
ORANGE-FLOWER-VIOLET Y 
CowSs LIS. 


AKE about half a Pound o 

fine Sugar, ſifted thro' an Hai: 

Sieve, wet it more than for a Candy, 

with Orange-Flower-Water, for the 

Orange-Flower-Cakes, and fair Water 

for the other Cakes; boil it almoſt to 

Candy Height, and then put in th: 

Leaves of the Flowers; boil them 1 

little in the Candy, or it will be too 
thin; then, put it in Card-Coffins. 


RR PAL ALANA ALAS ANDASL ANN ANEAN 


To make ICE ALMONPD-CAK Es. 


EAT a Pound of Almonds very 
fine, with Roſe-Water, to keep 
them from Oiling ; mix them with hal 
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a Pound of ſifted Sugar, make them up 
into little long or round Cakes, which 
you like beſt; put them in a Stove or 
before a Fire, 'till they are dry on one 
Side, and then turn them; and when 
++ W they are dry on both Sides, take very 

fine Sugar ſifted; to a Pound take as 
noch White of Eggs as will juſt wet 
it; beat it with a Spoon, and as it 

grows White put in a little more 

Egg, till it is thin enough to ice the 
of'M Cakes; then ice firſt one Side, and 
air when that is dry before the Fire, ice 
dy the other: Be ſure one Side is d 
the before you do the other. 


AU ASS d Kd dan 
n 2 To make BEAN'D-BREAD. 


LANCH half a Pound of Al- 
monds, ſlice them thin the long 
Way, lay them in Roſe-Water all 
Night; then drain them from the Wa- 
s. ir, and ſet them by the Fire, ſtirring 

them till they are a little dry and very 
yen hot; then put to them fine Sugar ſifted, 
cepll enough to hang about them. (They 
hall muſt not be ſo wet as to make the Su- 


gar 
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gar like Paſte; nor ſo dry, but thy 
the Sugar may hang together.) They 
lay them in Lumps on Wafer-Paper W's ” 
and ſet them on Papers in an Oven, B 
after Puffs, or any very cool Oven tha T 


Pies have been baked in. 


To make ORANGE or LEM MOV. 
PuFFs. 


AKE a Pound of fine ſifted 

Sugar, and grate the Outſide 
Rind of two large Oranges or Lem- 
mons; put the Rind to the Sugar, 
and beat them well together in a Mor- 
tar; grind it well with a Peſtle, and 
make it up to a ſtiff Paſte with Gum- 
Dragon well ſteep'd; then beat the 
Paſte again, rowl or ſquare it, and 


bake it in a cool Oven, on Papers and 
Tin-Plates, AO 


T9 
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% make ALMonD-PASTE, either 


TER are RATAFEA, 


LANCH and beat a Pound of 
Almonds ; put in juſt Roſe-Water 
enough to keep them from Oiling; then 
ke a Pound of fine Sugar, and boil it 
a Candy; and when it is almoſt at 
Candy Height, put in the Almonds ; 
ſtir them over a cool Fire till it is a 
ery dry {tiff Paſte, and almoſt cold, 
nd ſet it by till it is quite cold; then 
beat it well in a Mortar, and put to 
* Pound and a Half of fine fifted 
bugar; rub it very well together, and 
ake it up with a Spoonful of well- 
ieep'd Gum-Dragon and Whites of 
g gs, whip'd to a Froth; then ſquirt 
ad and bake it in a cool Oven; put in- 

0 the Sweet-Almonds the Rind of a 

emmon grated, but none in the Bit- 

er: If you don't make the. firſt Paſte 

if, they will run about the Oven. 

bake them on Papers and Tin-Plates. 


To 


BiTTER 07 SWEET: The BIT 


18 KE half a Pound of Kernel; 
| or Bitter-Almonds, beat ve 
ſtiff, and a Pound and a Half of fk: 
ed Sugar; make it up to a ſtiff Paſt 
with White of Eggs whip'd to a Froth; 
beat it well in a Mortar, and make 
up in little Loaves; then bake them i 
a very cool Oven, on Paper and Tin- 
Plates. 


EEE 


To make BROwNn-WAFERS. 


AKE half a Pint of Milk and 

half a Pint of Cream, and put t 
it half a Pound of brown Sugar; mel 
ard ſtrain it thro' a Sieve; take as 
much fine Flower as will make one 
half of the Milk and Cream very ſtiff 
then put in the other Half; ſtir it al 
the while, that it may not be in 
Lumps ; then put in two Eggs well 
beaten, a little Sack, {ume Mace ſhred 


fine, 


731 


fine, two or three Cloves beaten : 
Bake in Irons, 


CEELELLL 8 
To make AL MON PD-LoAvEs. 


EAT a Pound of Almonds very 
fine, mix them well with three 
Quarters of a Pound of fifted Sugar, 
ſet them over the Fire, keep them ſtir- 
ring *till they are ſtiff, and pur in the 
Rind of a Lemmon grated ; make them 
up in little Loaves, ſhake them very 
well in the Whites of Eggs beat to a 


| very tiff Froth, that the Egg may hang 


about them; then put them in a Pan 
with about a Pound of fine ſifted Su- 
gar, ſhake them till they are well cover d 
with the Sugar; divide them if they 
ſtick together, and add more Sugar, 
till they begin to be ſmooth, and dry; 
aud when you put them on Papers 
to bake, ſhake them in a Pan that 
is juſt wet with White of Eggs, to. 
make them have a Gloſs: Bake them 
after Biſcuit, on Papers and Tin-Plates. 


L To 
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To make CHocoLATE-PUPss 

AKE a Pound of fine ſifted Su- 
gar, and three Ounces of Cho- 7 

colate grated, and fifted thro' an Hair 
Sieve; make it up to a Paſte with g 

White of Eggs whip'd to a Froth;. 

then beat it well in a Mortar, and it 
make it up in Loaves, or any Faſhion e 
you pleaſe. Bake it in a cool Oven, 0! 


on Papers and Tin-Plates. M 
1 
s 


To make RAT AF E A-DRO PPVs, either Int 
of APRICOCK-KERNELS, 0 
half B1TTE R, and half SW EE T- th 


ALMONDS. 


AKE a Pound of Kernels or 

Almonds beat very fine with 
Roſe-Water; take a Pound of fifted 
Sugar and the Whites of five Eggs 
beat to a Froth, mix them well together, 
and ſet them on a ſlow Fire; keep them 
ſtirring, 'till they begin to be ſtiff; 
when they are quite cold, make them 


in little round Drops: Bake them . 
the 
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the long Biſcuit, on Paper and Tin- 


Plates. 
8. 

as eee e 037% 
15 To make all Sorts of SuGAR-Puprs. 
N 
bn AKE very fine beaten Sugar, 
'Y ſifted thro' a Lawn Sieve, make 
ne it up into a Paſte, with Gum-Dragon 


very well ſteep'd in Roſe- Water, or 
Orange-Flower-Water; beat it in a 
Mortar, ſquirt it, and bake it in 
| a cool Oven. Colour the Red with 
2 Carmine, Blue with Powder - Blue, 

Yellow with ſteep'd Gamboodge pur 
z into Gum, and Yellow and Blue will 
make Green: Bake them after all o- 
ther Puffs. Sugar the Papers well be- 
fore you ſquirt the Puffs on Papers 
and Tin-Plates. 


To make AL Mo N PDP-PASs TE. 


AY a Pound of Almonds all Night 
in Water, and warm ſome Water 


my the next Day to make them blanch, 
fter L 2 and 


- 
— —_—_ 
— _ — 
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and then beat them very fine with Roſe, 
Water; and to a Pound of Almond; 
take a Pound and a Quarter of fine 
Sugar; wet it with Water, boil it to 
a Candy Height, and then put to 
your Almonds three Spoonfuls of 
Roſe-Water, mix it, and put it to the 
Candy; ſet it over the Fire *till it is 
ſcalding hot, then put in the Juice of 
a Lemmon and the Rind grated; ſtir 
it over the Fire, and then drop it on 
Glaſs or clean Boards: Put it in a hot 
Stove; twelve Hours will dry it; then 
turn it, and dry it the other Side. 


ISS ERR AGHESIASIATY 
To make LoNG-Biscvuir. 


AKE thirty Eggs, (the Whites 
of fourteen (break twenty eight 
of them; beat them very well with two 


Spoonfuls of Roſe-Water; then put 
in three Pound of ſifted Sugar, and beat 
it all che while the Oven is heating; 
then dry two Pound and a Quarter 
of fine Flower, let it be cold before 
you put it in, and put in the two 

Eggs 


C49 1] 
» Iggs left out; ſtir it well, and drop 


ir, It muſt have a very quick Oven. 
Bake it almoſt as faſt as you can fill 


to Nyour Oven ; the Papers muſt be laid 
to Mon Tin-Plates, or they will burn ar 
of Wihe Bottom. This ſame Biſcuit was 


the Queen's Seed-Biſcuit. Put to half 
is Wihis Quantity half a Pound of Caraway- 
of Weeds, and bake it in large ſquare Tin- 
ir Pans, buttering the Pans: It bakes 


on Ibeſt in a cool Oven, after the Drop- 
ot Nhilcuit is baked. 
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To make SPUNGE-BISCULT. 


* — 
PAK E the Volks of cighteen 
Eggs, beat them well, the Whites 
ef nine whip'd to a Froth, and beat them 
— vell together; put to them two Pound 


and two Ounces of ſifted Sugar, and 
WO Whave ready half a Pint of Water, with 
three Spoonfuls of Roſe-Warter, boil- 
Ing hot; and as you beat the Eggs and 
sugar, put in the hot Water, a little 
at a Time; then ſet the Biſcuit over 
the Fire, (it muſt be beat in a Braſs or 


ſo 


aver Pan) keeping it beating, till it is 


— 


— — — — — — —— 
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ſo hot that you can't hold your Finger 

in it; then take it off, and beat it til 7 
tis almoſt cold; then put in a Poungfif ** 
and Half of Flower well dry'd, and 
the Rind of two Lemmons grated 
Bake it in little long Pans butter 
and in a quick Oven: Sift Sugar over 
them before you put them in the Oven 


ann REES Io ITony 


To mate round BiscuiT with Corr 
ANDER SEEDS. he 


AKE nine Eggs, and but fou 

of the Whites, beat them ven 
well, put to them eight Spoonfuls o 
Roſe - Water, and eight of Orange 
Flower-Water; beat the Eggs ani 
Water a Quarter of an Hour; then 
put in a Pound of fifted Sugar, thre: 
uarter of a Pound of fine Flowe 
well dry'd, beat this altogether 2: 
Hour and Half; then put in tu 
Ounces of Coriander-Seeds a littk 
bruis'd: When the Oven is ready, put 
them in little round Tin-Pans but 
ter'd, and ſift Sugar over them. A cod 
Oven will bake them. 


q| 


[ 79 ] 


To make HAR TSHORN-JELLYyY. 


AKE half a Pound of Hartſ- 
horn, boil it in a Pipkin, with 
ſix Quarts of Spring-Water, till con- 
ſum'd to three Pints; let it ſtand all 
Night; then put to it half a Pound of 
fine Sugar, ſome Cinamon, Mace, and 
a Clove or two, and let it boil again; 

then put in the Whites of eight Eggs 
Nell beaten, letting it boil up again; 
then put in the Juice of four or five 
Lemmons, and half a Pint of Rheni/h 
Wine; let it juſt boil up, and then run 
t thro” a Jelly-bag till it is clear. 


EEE ED EEE: 


To make LEMMoON-JELLY. 


AKE four Lemmons, raſp the 
Rinds into a Pint and half of 
opring-Water, let it lye an Hour; and 
then put to it the Whites of five Eggs 
well beaten, half a Pound of Sugar, 
Wand the Juice of four Lemmons; 

when the Sugar is melted, ſtrain it 
Achro' a thin Sieve or Strainer; then 
take 


— go _ wo 
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take a little Powder of Turmerick 
tydup in aPiece of Muſlin, and lay i 
in a Spoonful of Water 'till it is wet, 
then ſqueeze a little into the Jelly, 9 
make it Lemmon-Colour, but not to 
Yellow: Set it over the Fire, ſkim i, 
and when you fee it jelly, put it i 
Glaſſes; if it boil, it will not be ami 
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To make Bu TT ER'D ORANGE. 


ASP the Peel of two Oranges in- 

to half a Pint of Water; put to 

it half a Pint of Orange- Juice, and 
ſix Eggs, (but two of the Whites) and 
as much Sugar as will ſweeten it; 
ſtrain it, ſet it on the Fire, and when 
it is thick, put in a Piece of Butter as 
big as a Nut, keeping it ſtirring til. 
it is cold. K 


To make ERINGO-CRE AM. 


AKE aQuartern of Eringo's, cut a 
them ſmall, and boil them in half. 


8 


a Pint of Milk, till they are tender it b 
then 


[ 8x 1 
> When put to them a Pint of Cream and 
iwo Eggs, well beaten; ſet it on the 
et; ire, and let it juſt boil ; if you don't 
to Wrhink it ſweer enough, put in a little 


(00 Sugar. 


To make BARLEY-CREAM. 


T AKE two Ounces of Pearl-Barley, 

boil it in four or five Waters till 
t is very tender; then rub it thro 
n Hair Sieve, and put it to a Pint 
of Cream, with an Egg well beaten; 
ſyeeten it, and let it boil: If you 
pleaſe, you may leave ſome of the 
barley whole in it. 


III eee 


Jo make RATAFEA-CREAM. 
AKE Kernels of Apricocks, beat 
them very fine, and to two Oun- 

lf es put a Pint of Cream and two Eggs; 
a r it, ſet it on the Fire, and let 
t boil till tis pretty thick: You may 

ws 5 M ſlice 
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ſlice ſome of the Kernels thin, and put hike 


them in, beſides what is beaten. put 
TE HEE DEGREE Te 4 


To make ALMoOND-BUTTER. 


AKE half a Pound of Almond I 

finely beaten, mix them in Ma | 
Quart of Cream; ſtrain the Crean, 
and get out as much of the Almond 
as you can thro' the Strainer ; ſet i 
on the Fire, and when it is ready wiſh 
boil, put in twelve Eggs (but thre: 
of the Whites) well beaten ; ſtir it 
on the Fire till it turns to a Curd; 
then put in half a Pint of cold Mili 
ſtir it well, and whey it in a Strainer: 
When tis cold ſweeten it. | 


To make a TRIFLE. 


AKE a Pint of Cream, and boll 

it, and when it is almoſt cold, 
ſweeten it, and put it in the Baſo 
you uſe it in; and put to it a Spoonful 


of Runnet; let it ſtand till it oy” 


E847] 


ike Cheeſe : You may perfume it, or 
put in Orange-Flower-Water. 


EIS AVI APA RIASHLATIS 


T7 make all Sorts of FRUIT-CREAM. 


pot 


ENS your Fruit, (ſcalded) or 
nd; Sweet-meats, and rub it thro' 
Hair Sieve, and boil your Cream; 
nd when 'tis cold, put in your Fruit, 
ill *tis pretty thick, 


ſo make SACK-POSSET, or SA C K- 
CREAM. 


AKE twelve Eggs, (the Whites 
of but fix) beat them, and put 
chem a Pint of Sack and half a 
W ound of Sugar; ſet them on a Fire, 
teping them ſtirring 'till they turn 
bite, and juſt begin to thicken ; at the 
ime Time on another Fire have a 
Wart of Cream, boil and pour it into 
be Eggs and Sack, give it aStir round, 
d cover it a Quarter of an Hour 
fore you eat it: The Eggs and Sack 
lik „ g 
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muſt be heated in the Baſon you uf; 


it in, and the Cream muſt boil before 
you ſet on the Eggs. 


TY OS SE 
To make BLAMANGE. 


AKE two Ounces of Ifing-glaſz 

ſteep it all Night in Roſe- Water; 
hay take it out of the Water and pu 
to it a Quart of Milk, and about fi 
Laurel Leaves, breaking the Leave 
into two or three Pieces; boil this 'til 
all the Iſing-glaſs is diſſolv'd, and the 
Milk diminiſh'd to leſs then a Pint; 
then put to it a Quart of Cream, let 
ting it boil about half an Hour; then 
ſtrain it thro' a thin Strainer, leaving 
as little of the Iſing-glaſs in the 
Strainer as you can; ſweeten it, and, 
if you like it, put in a little Orange- 
Flower-Water; put it in a broad Ear- 
then Pan, or China Diſh; the next 
Day, when you uſe it, cut it with 2 
Jagging-Iron in long Slips, and lay it 
in Knots on the Diſh or Plate you ſerve 
it up in. 
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 LEMMon-CREAM made with 
CREAM, 


AKE a Pint of Cream, the Yolks 
of rwo Eggs, and about a Quar- 
ter of a Pound of Sugar, boil'd with 
the Rind of a Lemmon cut very thin; 
if. when it is almcſt cold, take out the 
er Rind, and put in the Juice of a large 
pu Lemmon, by Degrees, or it will turn, 
keeping it ſtirring till it is quite cold. 


Fr 


+ To make CI TRON-CREAM. 

et. 

het AKE half a Pound of Green 
In; Citron, cut it as thin as poſſible, 


mel and in ſmall long Pieces, but no longer 
n than half an Inch: Put it in a Pint of 
e Cream, with a Piece of the Rind of a 
a Lemmon, and boil it a Quarter of an 
cy Hour; then ſweeten it, put in an Egg 
well beaten, and ſet it on the Fire 
again, till it grows thick; then put in 
re the Juice of half a Lemmon, and ſtir 
it till 'tis cold. 


M; To 
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To make PIS T ATO-CRE AM. 


AKE half a Pound of Piſtato- 

Nuts, break them, and blanch 
the Kernels, and beat all (except a 
Dozen, that you muſt keep to lice, to 
lay on the Top of the Cream) with a 
little Milk; then put them into a Pint 
of Cream, with the Volks of two 
Eggs, and ſweeten it with fine Sugar: 
To this Quantity put a Spoonful of 
the juice of Spinage, ſtamp'd and 
ſtrain'd; ſet it all over the Fire, and 
let it juſt boil; and when you ſend it 
up, put the ſlic'd Kernels on the Top. 
If you like it thick, you may put in 
the White of one Egg. 


SSS 
To make CLoUTED-CREAM. 


AKE four Gallons of Milk, let 

it juſt boil up; then put in two 
Quarts of Cream, and when it begins 
to boil again, pur it in two large Pans 
or Trays, letting it ſtand three Days; 
then take it from the Milk with a 
Skimmer 


8 — © — 


Ac = - ³ AE ¶ f un 


[87] 


Skimmer full of Holes, and lay it in the 
Diſh you ſend it up in: Lay it high 
in the Middlz, and a large handſome 
Piece on the Top, to cover all the reſt, 


{HCH CH CACHE Gd CHE 
To make a very thick, raw CRE AM. 


AKE two Trays, keep them boil- 

ing hot; and, when you bring 
your Milk, put it in the ſcalding-hor 
Tray, and cover it with the other hot 
Tray; and the next Day you will 
find a very thick Cream. This muſt 
be done the Night before you uſe it. 


To make SPANISH-BUTTER. 


AKE two Gallons of Milk, boil 

it, and, whilſt boiling, put in a 
Quart of Cream; let it boil after the 
Cream is in; ſet it in two broad Pans 
or Trays, and let it ſtand two or three 
Days; then take the Cream from the 
Milk into a Silver Pan or wooden Bowl; 
put toit a Spoonful of Orange-Flower- 
Water, 
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Water, with a perfum'd Paſtel or two 
melted in it; and ſweeten it a little 
with ſifted Sugar: Then beat it with a 
Sitver Ladle or a wooden Beater, till 
it is {tiff enough to lye as high as you 
wou'd have it: Be ſure to beat it all 
one Way, and not change your Hand, 


RIS ISIS ISS 


To make ORANGE-BUTTER. 


AKE the Rind of two or three 
Oranges, and boil them very ten- 
der; then beat them very fine in a Mor- 
tar, and rub them thro' an Hair Sieve; 
then take a Quart of Cream, boil it 
and put in the Yolks of ten Eggs, and 
the Whites of two; beat the Eggs 
very well before you put them to the 
boiling Cream; ſtir it all one Way, 
"till it is a Curd; then whey it 1n a 
Strainer; when it is cold, mix in as 
much of the Orange as you think will 
make it taſte as you wou'd have it; 
then ſweeten it as you like it. 


To 
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To make Ax. 


AKE a Pint of Milk, and about 
twelve large Laurel Leaves, 
break the Leaves in three or four 
Pieces; boil them in the Milk till it is 
half waſted; then put in a Quart of 
Cream, boil it with the Leaves and 
Milk; then ſtrain it, and ſet it on the 
Fire again; when it boils, put in the 
Yolks of twelve Eggs, and the Whites 
of three, beating the Eggs very well; 

ee fir this till it is a Curd; put in about 
n- Half a Pint of Milk, let it have a Boil, 
r- chen whey it in a Strainer. When it 
e; Wis cold, ſweeten it. This taſtes as well 
it, Was that which has Almonds in it. 


275 To make TROUT-CRT AM. 

a 

as AVE three or four long Baſkets 
ill made like a Fiſh; then take a 


it; Quart of new Milk and a Pint of 
Cream, ſweeten it, and put in a little 
Orange-Flower-Water ; make it as 
warm as Milk from the Cow ; put in 
To N 4 a 
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a Spoonful of Runner, ſtir it, and co- 7 


ver it cloſe; and when it comes like: 
Cheeſe, wet the Baſkets, and ſet them 
hollow; lay the Cheeſe into then 
without breaking the Curd; as it 
wheys and ſinks, fill them up till all i 
in. When you ſend it up, turn th: 
Baſkets on the Plates, and give it 
Knock with your Hand, they wi 
come out like a Fiſh : Whip Crean 
and lay about them. They will loo 
well in any little Baſket that is ſha 
low, if you have no long ones. 


To make ALMOND- CREAM. 7, 


AKE a Quarter of a Pound d 
Almonds, blanch and bear ther 
very fine, put them to a Pint of Cream 
boil the Almonds and Cream, the 
ſweeten it, and put it in the Whites 0 
two Eggs well-beaten ; ſet in on thi 


Fire till ir juſt boils and grow thick. 
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N I make Raw-ALMOND, or Ra- 
4 

1 TAF EA-CRE AM. 

em 


AKE a Quarter of a Pound of 
bitter or ſweet Almonds, which 
you like beſt, blanch and beat them 
jery fine, mix them with a Quart of 
Wcream and the Juice of three or four 
Lemmons ; ſweeten it as you like it, 
ind whip it in a Tray with a Whiſk ; 
s the Froth riſes, put it in a Hair 
Sieve to grow ſtiff; then fill your 


Baſon or Glaſles. 
rarer 


To make CHO OLATE-CREAM. 


AKE a Quarter of a Pound of 
| Chocolate, breahing it into a 
Quarter of a Pint of boiling Water; 
mill it and boil it, 'till all the Choco- 
ate is diffolv'd; then put to it a Pint 
of Cream and two Eggs well-beaten ; 
et it boil, milling it all the while; 
when it is cold, mill it again, that it 
may go up with a Froth. 


N 2 ; To 
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To make SEGO-CREAM. 


& 2388S two Spoonfuls of Sego, 
| boil it in two Waters, ſtraining 
the Water from it; then put to it 
half a Pint of Milk, boil it till tis 
very tender, and the Milk waſted; 
then put to it a Pint of Cream, a Blade 
of Mace, a little Piece of Lemmon- 
Peel, and two Eggs, (the White of but 
one) ſweeten and boil it till it is thick, 


Net hh tht fs th 00 es th tne hh 
Toice CRE AM. 


AKE Tin Ice-Pots, fill them with 

any Sort of Cream you like, ei- 
ther plain or ſweeten'd, or Fruit in it; 
ſhut your Pots very cloſe ; to fix Pots 
you muſt allow eighteen or twenty 
Pound of Ice, breaking the Ice very 
ſmall; there will be ſome great Pieces, 
which lay at the Bottom and Top: You 
muſt have a Pail, and lay ſome Straw at 
the Bottom; then lay in your Ice, and 
put in amongſt it a Pound of Bay. 


Salt; ſet in your Pots of Cream, and 
lay 


[ 93 J 


lay Ice and Salt between every Pot, 
that they may not touch; but the 
Ice muſt lie round them on every Side; 
lay a good deal of Ice on the Top, 
cover the Pail with Straw, ſet it in a 
Cellar where no Sun or Light comes, 


it will be froze in four Hours, bur it 


may ſtand longer; than take it out 
juſt as you uſe it; hold it in your 
Hand and it will flip out. When you 
wou'd freeze any Sort of Fruit, either 
Cherries, Raſberries, Currants, or 
Strawberries, fill your Tin-Pots with 
the Fruit, but as hollow as you can; 
put to them Lemmonade, made with 
Spring - Water and Lemmon-Juice 
lweeten'd; put enough in the Pots to 


make the Fruit hang together, and 


put them in Ice as you do Cream. 


E TATATATAYE 


To make HARTSHORN-FLUMMERY. 


AKE half a Pound of Hartſ- 
horn, boil it in four Quarts of 
Water till it comes to one, or leſs; 
let it ſtand all Night ; then beat and 
blanch a Quarter of a Pound of Al- 
monds, 
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monds, melt the Jelly, mix the Al. 
monds with it, and ſtrain it thro' a 
thin Strainer or Hair Sieve; then put 


in a Quarter of a Pint of Cream, a 


little Cinamon, and a Blade of Mace, 
boil theſe together, and ſweeten it: 
Put it into China Cups; when you 
uſe it, turn it out of the Cups, and 
eat 1t with Cream. 


8 8 on: 


To make per fumd PASTELS. 


1 a Pound of Sugar ſifted 
thro' a Lawn Sieve, two Grains 
of Amber-Greaſe, one Grain of Muſk; 
grind the Amber and Muſk very fine, 
mix it with the Sugar, make it up to 
a Paſte with Gum-Dragon well ſteep'd 
in Orange-Flower-Water, and put in 
a Spoonful of Ben; beat the Paſte well 
in a Mortar, then roll it pretty thin, 
cut the Paſtels with a ſmall Thim- 
ble, and print them with a Seal; let 
them lye on Papers to dry ; when they 
are dry, put them in a Glaſs that has 
a Cover, or in ſome cloſe Place, where 
they may not loſe their Scent. 7 

0 
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To burn ALMONDS. 


AKE a Pound of Jordan-Al- 

monds, ſet them before a hot Fire, 
or in an Oven, till they are very criſp; 
then take three Quarters of a Pound 
of Sugar, one Ounce of Chocolate 
grated, and a Quarter of a Pint of 
Water, and boil theſe almoſt to a Candy; 
then put in the Almonds, and let them 
be juſt hot; take them off and ſtir 
them, till the Sugar grows dry, and 
hangs about the Almonds: Put them 
out of the Pan on a Paper, and put 
them aſunder. 


rn 


To make LE MMON- WAFERS. 


AKE fine ſifted Sugar, and put 
it in Spoons, colouring it in 
every Spoon of ſeveral Colours; wet 
it with Juice of Lemmon; this is to 
paint the Waters. Cut little ſquare 
Papers, of very thick but very fine 
Paper, (a Sheet will make two Dozen) 

then 
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then take a Spoonful of Sugar, we 
it with Juice of Lemmon, let it be 
pretty ſtiff, hold the Spoon over the 
Fire till it grows thin, and is juſ 
ſcalding hot; then put a Tea-Spoon- 
ful on the Paper, rubbing it equally al 
over the Paper very thin; then paint ii kee 
of what Colour you pleaſe, firſt ſcald-M til 
ing the Colours: When you ſee 1 til 
grows dry, pin it at two Corners of W 
the Paper; when they are cold, andi the 
you have made all you deſign to make wi 
put them into a Box, and ſet them fl Pi 
Day or two by the Fire; then ve wl 
the Papers, with your Fingers dip ge 
into Water, on the Outſide; let then D: 
lye a little, and the Papers will come ot! 
off. The Colours are made thus: The 
Red with Carmine, the Blue with 
Smalt, the Green with Powder, call'd 
Green-Earth, and the Yellow wit 7 
Saffron ſteep'd in Lemmon- Juice, 
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To candy little G R EEN-ORAN GES. 


AY the Oranges in Water three 
Days, ſhifting them every Day ; 
then put them into ſcalding Water, 
keeping them in a Scald, cloſe cover'd, 
till they are green; then boil them 
till they are tender, and put them in 
Water for three Days more, ſhifting 
the Water every Day: Make a Syrup 
with their Weight in Sugar, Half a 
Pint of Water to a Pound of Sugar ; 
when the Syrup is cold put the Oran- 
ges into it; let them lye two or three 
Days, and then candy them out as 
other Oranges. 


re 


To candy Cows L IPs, or any FLow- 
E RS Or GREENS in Bunches. 


TEEP Gum-Arabick in Water, 

wet the Flowers with it, and 

ſhake them in a Cloth, that they may 

be dry; then dip them in fine fifted 

7, >ugar, and hang them on a String, ty'd 
croſs a Chimney that has a Fire in it: 

O They 


\ 
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They muſt hang two or three Days 
till the Flowers are quite dry. 


EN ON OI ASI EGIESIESY 


To make CARAMEL. 


AKE China Oranges, pou and 
{ſplit them ge an ut don 
break the Skin; lay the Quarters be- 
fore a Fire, turning them till the Skin 
is very dry; then take Half a Pound 
of Sugar ſifted thro' an Hair Sieve, pu '2 
it in a Braſs or Silver Pan, and ſet i 
over a very ſlow Fire, keeping it ſtit- 
ring 'till all is melted, and looks pret- 5p 
ty clear; then take it off the Fire Cl 
and put in your Orange-Quarters, one 89 
at a Time; take them out again as faſt 
as you can with a little Spoon, and lay & 
them on a Diſh, that ſhou'd be butter'd, 
or they will not come off: The Sugar 1 
will keep hot enough to do any 
Plate full. You may do roaſted Cheſl- 
nuts, or any Fruit in the Summer, firſt 
laying the Fruit before a Fire, or in a 
Stove, to make the Skin tough; for 
if any Wert come out, the Sugar will 


ays 
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not ſtick to it: It muſt be done juſt 
when you uſe it, for it will not keep. 


SSR sd 
To make a good GREEN. 


AY an Ounce of Gumboodge in 
Water 'cill it is all'melted, Half a 
Quarter of a Pint of Water is ſufficient; 
then take an Ounce and Half of Stone- 
Blue diſſolv'd in a little Water, put it 
to the Gumboodge when melted ; pur 
to it a Quarter of a Pound of fine 
Sugar, and a Quarter of a Pint of 
Water more, and let it boil: Put a 
Spoonful of this to a Pint of any white 
Clear-Cakes, it will make them a very 
good Green. 


Se 
To ſugar all Sorts of ſmall FR Ir. 


EAT the White of an Egg, and 
dip the Fruit in it; let it lye on 
a Cloth that it may not wet; then 
take fine ſifted Sugar, and rowl the 
Fruit in it till 'tis quite cover'd with 
3 Sugar; 
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Sugar; lay it on a Sieve in a Stove, 
or before a Fire, to dry it well; it 
will keep well a Week. 


_—EEEEEETESSS: 


To ſcald all Sorts of FRUIT. 


| UT the Fruit into ſcalding Wa- 
| ter, (as much as will almoſt cover I. 
the Fruit) ſet it over a flow Fire, keep ] 

them in a Scald 'till they are tender, MGou 
| turning the Fruit where the Water ¶ luſt 
does not cover it; when 'tis very ten- Nufa 
der, lay a Paper cloſe to it, and let it N 
ſtand 'till it is cold: Then to a Pound HN 
of Fruit put Half a Pound of Sugar, 
and let it boil (but not too faſt) till My. 1 
it looks clear: All Fruit muſt be done Mt: 7 
whole but Pippins, and they are beſt WMet 
halv'd or quarter'd, and a little Orange- nen 
Peel boil'd and put in them, with the 1 
Juice of a Lemmon. nil 
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BOOKS Printed for and Sold by 
R.MonTacGvu and J. BRINDLEY. 


. TAT de la FRANCE, dans le- 
quel on voit tout ce qui regarde le 
Gouvernement Eccleſiaſtique, le Militaire, la 
juſtice, les Finances, le Commerce, les Ma- 
1- ufactures, le Nombre des Habitans, & en 
it Neeneral tout ce qui peut faire connoitre a fond 
id {Witte Monarchie: Extrait des Memoires 
dreſſez par les Intendans du Royaume, par 
ordre du Roi, Louis XIV. a la ſollicitation 
de Monſcigneur le Duc de Bourgogne, Pere 
ne de Louis XV. a preſent regnant. Avec des 
t N Memoires H iſtoriques ſur Pancien Gouvern- 
e- nent de cette Monarchie juſqu' a Huges 
he MCaper. Par Monſieur le Comte de Boulain- 
viliers. On y a joint une Nouvelle Carte de 
a France diviſce en ſes Generalitez. Re- 
reue & approuvee par Meſſ. de P Academie 


Royale des Sciences. Tom. I. & II. 21. 10s. 
Folio. | 
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2. Tome 


BOOKS, &c. 


2. Tome troſieme: Contenant XIV. 


Lettres ſur les anciens Parlements de France 
Avec Þ Hiſtoire de ce Royaume depuis |: 
commencement de la Monarchie juſqu” } 
Charles VIII. On y a joint des Memoire 
preſentes a M. le Duc d' Orleans par Mon. 
ſicur le Comte de Boulainvilliers. Avec un 
Table Alphaberique ſur les Trois Toms, 
11. 55s. Folio. | 


3. The Flower-Garden diſplayed, in 
above four hundred curious Repreſentations 
of the moſt beautiful Flowers, engrav'd 
thirteen Copper-Plates, from the Deſigns of 
Mr. Furber, and others, beautifully coloured 
with the D-ſcription and Hiſtory of each, & 
Price 18 5. 


4. Mr. CowelPs Experiments and Dirc- 
tions for improving of Land, and cult: 
vating the choiceſt Fruits, Plants, &c. na- 
tive and exotic; the moſt beautiful and u- 
common of which are curiouſly engraved, 
and coloured. to the Life. Publiſhed by Dr. 
Bradley. Price 3s. 


5. The Progreſs of a Rake, or the Tem- 
plar's Exits, in Ten Hudibraſtic Canto, 
with a very lively Frontiſpiece, copied from 
| an 


BOOKS, &c. 


an original Picture of the Author of this, 
Mind the foregoing Book. Price 1 5. 


:K 6. Hiſtories, or Tales of the Paſt-Times, 
i sich Morals and Cuts, from the French of 
re Mr. Perrault. Price 15. 6 d. 


u 7. The Harlot's Progreſs, in ſix Hudi- 
les. Mhraſtic Canto's, with a Print to each Canto, 
 Mcopy'd from Mr. Hogarth. The fifth Edi- 
con. To which is now firſt added, a curious 
ug Riddle, a beautiful Frontiſpiece, and other 
ou arge Improvements. Price 25. 


Of $8. The Fair Hebrew: Or, a True, but 
red Secret Hiſtory of two Fewiſh Ladies, who 
9 ately reſided in London. Price 15. 


9. Perſecuted Virtue, or the Cruel Lover; 
ec. a Secret, but true Hiſtory, writ at the Re- 
It queſt of a Lady of Quality. Price 15. 


u. 10. The Loſs of Liberty or Fall of Rome. 


Nr Ruit alto d Culmine ROMA.---Virg. 
Price 13. 


em. 11. Piſcatory Eclogues, an Eſſay to in- 
0's, troduce new Rules into Paſtoral, to which 
on s prefix'd a Diſcourſe in Defence of this 

| Under: 


BOOKS, &c. 


Undertaking, with Practical and Philoſq. 
phical Notes. 


Rura mibi & rigui placeant in vallibus Amnes: 
Flumina amem ſylvaſque inglorius. --- Virg, 


Octavo. Price 2s. 6 d. 


(Dedicated to Her Majeſty ) 


. 12. Obſervations on the Small- Pox : Or, 
an Eſſay to diſcover a more effectual Me. 
thod of Cure, by Richard Holland, M. D 
Fellow of the College of Phyſicians, and CC 
the Royal Society. Price 25. 6 d. 


13. A Short View of the Nature and 
Cure of the Small-Pox, the Uſefulneſs « 
Spirit of Vitriol, Opiates, &c. with Reflexi- 
ons on the Common Practice of Bleeding in 


Th 


that Diſtemper. - 

Errare poſſum, Hereticus eſſe nolo. St. Aug | 
By Richard Holland, M. D. Late Cenſor off \, 
the College of Phyſicians, and Fellow ot 
the Royal Society. Price 15s. 64. | 
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The beſt and cheapeſt Methods of brewing 
all Sorts of MALT Liquoks, and prepar- 
ing ſundry Kinds of excellent MaDeE Wines, || 
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To make CoLLAR'D BEEF. 


AKE a Flank of Beef, ſalt 
5 Sf it with white Salt, and let 
$2 it lie Forty-eight Hours ; 
WY @ then take Pepper, Salt, 


— 


+ Fogg ; rub it therewith all over the 
Infide, and roll it up hard, and tie it faſt 
with a Tape; put it in a Pan with a 
few Bay Leaves, and four Pounds of 
Butter; cover the Pot with Rye Paſte, 
and bake it with houſhold Bread. 

B To 
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To make BEEF A-LA-MODE. 


AK E a good Buttock of Beef, 1 
lard it with large Lard; roll tf 
in ſavoury Spice and ſweet Herbs; put | * 
it in a Fer! Sauce- pan, cover it do 


cloſe, and ſet it in the Oven all Night, | 
This is fit to eat cold. 10 
of 

N s . G & & Gl.. &. g . . & & 5 
| ri 

To dreſs HoG's FEET and Ears. Be 

mi 


WIEN they are nicely cleaned, 28 
put them into a Pan with a Bay let 


Leaf and a large Onion, and as much tui 
Water as will cover them; ſeaſon ur 
them with Salt and a little Pepper, I 
and bake them with houſhold Bread; 
keep them in this Pickle till you want 
them ; then take them out and, cuting 
them in chandſome Pieces, fry them; 
and take for Sauce, Three Spoontuls 
of the Pickle; ſhake in ſome Flower, 
a Piece of Butter, and a Spoonful of 
Muſtard; lay the Ears in the Middle, 
the Feet round, and pour the Sauce 
over. 


5 To 


[ N 5 
To make HANC'D BEEF. 


FAKE the Navel-Piece of Beef, and 
+ let it hang in your Cellar as lon 
as you dare for Par of ſtinking ; take it 
down and waſh it in Sugar and Water: 
waſh it very well; then take Six-penny- 
worth of Salt Petre, and two 8 
of Bay Salt, which dry and Neue ſmall, 
mixing two or three Spoonfuls of 
brown Sugar with it, and rub your 
Beef very well therewith; then take as 
much common Salt and ſtrew over it 
as you think will make it ſalt enough; 
let it lie till the Salt be diſſolved, then 
turn it every Day for a Fortnight; after 
which hang it where it may have the 
Warmth 2X the Fire; it may hang in 
the Kitchen a Fortnight. When you 
uſe it, boil it in Hay and Pump Wa- 
ter very tender; it will keep boiled 
two or three Months, rubbing it with 
a greaſy Cloth, or putting it two or 
three Times into boiling Water, to 
take off the Mouldineſs. 


Fil 


To Collar a CALF's HEAD. 


AKE a Calf's Head, with the Skin 
and Hair upon it ; then ſcald it 
to fetch the Hair off ; parboil it enough 
to get the Bones from it while it is 
hot; ſplit it on the Fore-part, and 
| ſeaſon it with Pepper, Salt, Cloves, 
Mace, Nutmeg, and ſweet Herbs 
fhred ſmall, and all mix'd together 
with the Yolks of three or four Eggs, 
which ſpread over the Head, and roll 
it up hard. Boil it gently for three 
Hours in as much Water as will cover 
it; when it is tender, it is boiled e- 
nough. If you do the Tongue, firſt 
boil it and peel it, and flice it thin, 
as likewiſe the Palate, and put them 
and the Eyes in the Inſide of the Head 
before you roll it up. When the Head 
is taken out, ſeaſon the Pickle with 
Salt, Pepper and Spice, and give it a 
Boil, adding to it a Pint of White 
Wine, and as much Vinegar. When 
it is cold put in the Collar, and cut it 
in Slices when you uſe it. 


To 
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To Haſh a CalF's Heap. 


OIL the Calf's Head almoſt enough, 
and when it is cold, cut the Meat 

in thin Slices clean from the Bone, 
and put it into a Stew-pan with ſome 
ſtrong Broth, a Glaſs of White Wine, 
ſome Oyſters, a Bunch of ſweet Herbs, 
two or three Eſchallots and a Nutmeg 
quartered; let theſe ſtew over a flow 
Fire till they are enough ; then put in 
two or three Anchovies, the Yolks of 
four Eggs well beaten, a Piece of But- 
ter, and thicken it up. Then have ſome 
thin Slices of Bacon, forc'd Meat Balls, 
and ſome large Oyſters dipp'd in Bat- 
ter, all ready fry'd ; the rains firſt 
boil'd and then fry'd, ſome Sweet- 
breads cut in Slices, ſome Lamb- Stones 
cut in Rounds; then put your Haſh 
in a Diſh, and the other Things, ſome 
round and ſome upon it. 


[6] 
To Stew WiLD FowL, 
HA roaſt them, and cut them in 
Pieces, ſet them over a Chafing 
Diſh of Coals, with Half a Pint of 
Claret, and as much good Gravy,which 
muſt be firſt boil'd and ſeaſon'd with 
Eſchallot and Spice. Let jt ſtew in this 
Liquor till it is high colour'd and well 


mixed, and they eat better than off 
the Spit. | 


| erer 
| To Stew OYSTERS, 55 | 
{ is of AKE a Quart of Oyſters, and 


clean them well; then {ſtrain the 
Liquor, and put to it a large Blade of 
Mace, a ſmall Nutmeg fliced, and a _ 
little Salt; let the Oyſters boil in this 3 
Liquor, and ſcum it very clean; when 
they are near enough, put to them br 
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ſome Parfly ſhred fine, and a little I W. 
| Eſchallot, if you like it; alſo ſhred ch 
| fine the Yolks of four Eggs, and near Hi 
Half a Pound of Butter. Shake it con- 2 
| ftantly. of 


To 
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© To Salt and Dry Hams. 


oy . AKE Engliſb Bay Salt, and put 

Lit into a Veſſel of Water propor- 

of tioned to the Quantity of Hams you 

h do; make your Pickle ſtrong enough 

hto bear an Egg; then boil and ſcum 

is Nit very well. When the Pickle is cold, 

put as much Red Saunders to it as will 

ff make it of the Colour of Claret ; then 

let your -Pickle ſtand three Days be- 

fore you put your Hams into it. The 

+. Hams muſt lie in the Pickle three 

Weeks, then dry them carefully where 
Wood is burnt. | 


— ACN NIE REIN IEREY 
To Dreſs a HARE. 


is ARD the Hare with Bacon; take 
n the Liver and parboil it, then 
bruiſe it ſmall, and mix ſome Marrow 
le with it, or a little Beef Suet, two An- 
d | chovies chopp'd ſmall, ſome ſweet 
ir | Herbs ſhred ſmall, ſome grated Bread, 
i- | 2 Nutmeg grated, a little Salt, a Bit 
of Eſchallot cut fine ; mix theſe toge- 
ther with the Volks of two-or three 
Eggs; 


18 
Fggs; then work it up with a good our 
Picce of Butter; flour 15 and Re = 
your Hare is ſpitted, put this Pudding get 
in the Belly, ſew it up, and lay it to Ihre 
the Fire; put a Diſh under to receive 
what comes from the Hare; baſte it 
well with Butter, and when it is e— 
nough, put in the Diſh with it a Sauce 
made with ſtrong Broth, the Gravy of 
your Hare, the Fat being taken off, 
and ſome Claret ; boil theſe up, and 
thicken it with Butter. When the Hare 
is cut up, mix ſome of your Pudding 
with the Sauce. Garniſh the Dith with 
ſliced Lemon. 


eee enen 
To Pot BEE F. 


T AKE a good Buttock of Beef, take 
out the Bone, and ſlaſh it in ſeve- 
ral Places; then ſalt it well, and let 
it lie three Days ; then take it out, 
and let it lie in running Water, with 
a Handful of Salt, three Days longer ; 
then take it out and dry it with a 
Cloth, and ſeaſon it with Pepper and 


Salt, Nutmeg, Cloyes, Mace, and two 
| | Ounces 


[9 ] 
od FOunces- off Salt Petre finely. beaten ; 
then ſhrod t wol or three, Rounds of Bee 
Suet, and ene; Pound in Lamps, and 
three Pounds of Butter,, gut ſome in 
he Bottom of the Pot you bake it in; 
it chen put in the Beef. and the reſt of 
c- Four en and. Suet at the, Top » CO. 
fer your Pot oyer with coarſe Paſte, 
and: ſet it in the Oven all:Night with 
ouſhold Bread. In the Morning draw 
tand pour off all the Fat, and drain 
re put all the! Gravy; pull, the Meat to 
ig Pieces, Fat and Lean, and work it in- 
h No the Pots you. keep. it in While it is 
hot, or it Will, not cloſe.ſo well; then. 
aer it with the clean Fac ont) ery 
N, and paper it when it is; cold: 
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To-Stew: HERRINGS. 


IRST broil. them. very brown; then. 
have ſome White Wine ready made 

ot, with an Anchovy, a Blade of 

lace, and a Bit of Onion, with a 5 
ttle- Pepper; all ſtewed in the Wine; | 
ben. cut off the Heads. of the Fiſh, 
nd bruiſe them. in the Wine and Spice, 
C and 
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and take them out again before you 
put in Jour Herrings. Let them itew 
over Coals, in a Diſh where they 
may lie at Length; let them ſtew on 
both Sides till they are enough at the 
Bone; take them out, and ſhake up 
the Sauce with Butter and Flour. 

i T3 6 25790 e 
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| | To Jug a Ham... 
\UT a Hare in Pieces without waſh- 
ing it; ſeaſon it with half an 
Onion cut very fine, à Sprig of 
Thyme, and a little Parſley, Pepper 
and Salt, half a Nutmeg," and a little 
Lemon Peel; ſtrew all theſe over your 
Hare, and ſlice half a Pound of fat 
Bacon into thin Slices; then put your 
Hare into a Jug, a Layer of Hare, and 
the Slices of fat Bacon upon it; do 
thus till all is in the Jug; ſtop the 
Jug very cloſe that no Steam may 
7 then 1 75 it in a Pot of cold 
Vater, lay a Tile on the Top, and 
let it boil three Hours; then take the 
Jug out of the Kettle, put half a Pound 
of Butter in it, and ſhake it about till 
the Butter is melted, and put it into 
your Diſh. To 
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To make SCOTCH COLLOPS. 


U T thin Collops off from a Fillet 
of Veal, and hack them; then 
take the Volks of four Eggs beat, a 
little melted Butter, a little Salt and 
ſome Nutmeg, or grated Lemon Peel; 
then dip in each Collop, and lay them 
on a Pewter Diſh, flour them, and let 
them lie till you want them. Put a 
Bit of Butter in the Frying Pan, and 
fry your Collops quick, ſhaking them 
ill the time to keep the Butter from 
oiling; then pour it into a Stew-pan 
cloſe covered, and keep it warm; 3 
put ſome Gravy to them, ſome Muſh- 
rooms (or what you like beſt) and a 
Bit of Butter; toſs it up thick, and 
ſqueeze an Orange over it. 
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Tv make a LEAR for ſavoury Pies. 
AKE Claret, Gravy, Oyſter Li- 


quor, two or three Anchovies, a 
Faggot of ſweet Herbs, and an Onion; 
boil it up and thicken it with brown 
Butter, then pour it into your Pies 
When called for. 

C 2 To 
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To force a LEG OF LAMB. 


. LIT the Leg of T.amb down on the 
m wrong Side, and take off all the 
Meat, as near as you can, without cut. 


ing the 'Qutſide Skin; beat it very 


ſmall with its Weight of freſh Suet; 


add to it twelve lange Oyſters, two 
Anchovies, both neatly waſhed, and 
the Anchovies bon'd ; ſeaſon it with 
Pepper, Salt, Mace and Nutmeg, 4 
little Thymeand Parfley nicely ſhred; 
beat all very fine together, and mix it 
up with Yolks of Eggs; fill the Skin 
again with the Meat and ſew it 

very carefully. The Meat that is Ie 
out, muſt be fry'd for Garniſh to the 


Loin, which you muſt fricaſſy as 2 
do Chickens, and lay under the Leg 


of Lamb. Tie the Leg on to the Spit, 
for a Hole would ſpoil it. In your 
Fricaſſy for this Lamb, leave out the 
Cream and add a little Oyſter Liquor 
and fry'd Oyſters. | 


To 
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To make Loms ER LOAVES. 


ICTK ont all the Meat of three 
little Lobſters and ſhred it a little; 
take a Piece of Butter and brown it 
with Flour in a Sauce-pan ; then ſtir 
in a little Onion and Parfley ſhred ve- 
ty fine; put in alittle dere a Spoon- 
ful of Anchovy Liquor, three or four 
$poonsful of Grayy, and three Volks 
of Eggs well beat; ſtir all theſe over 
the Fire in the brown Butter; then 
ut in the Lobſter and ſtir it together. 
Take three French Rolls, and cut a 
round Piece off from the Tap of each, 
and pick out the Crumb, taking Care 
not to break Holes thro? the Sides of 
the Bread ; fill up the Loaves with the 
Mixture you have prepared ; put on 
the Piece you cut off from the Top, 
and tie them round with a Piece of 
Tape. Make ſome Dripping boiling 
hot in your Frying-pan, and when you 


have juſt dipp'd your Rolls in Milk, 


throw them into the Pan-full of ſcald- 
mg Liquor ; when they are criſp, take 
them out and take off the Tape. Be 
fure to put three times as much Par- 


ſley 
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fley as Onion, Thus you may make I 
Shrimp or Oyſter Loaves. 


eee 
To Fricaſſy EGGs. 


ROE your Eggs hard, and take out 
2 a good many of the Volks whole; 
then cut the reſt in Quarters, Volks in 
and Whites together; ſet on ſome det 
Gravy, with a little ſhred Thyme and I an 
Parſley in it, and give it a Boil or two; I. 
then put in your Eggs, with a little 
rated Nutmeg ; ſhake it up with a Cl 
Bic of Butter, till it be as thick as a- 
nother Fricaſſy; then fry Artichoke I 
Bottoms in thin Slices, and ſerve it up. 


Garniſh with Eggs ſhred ſmall. 


eres 
To Collar EELS. 


AKE your Eel and cut it open; 
take out the Bones and cut off pu 


the Head and Tail, and lay the Eel tet 
flat on a Dreſſer ; ſhred Sage as fine as I an. 

oſſible, and mix it with black Pepper I Bit 
ig Nutmeg grated and Salt ; lay 1 up, 
c a 
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all over the Eel, roll it up hard in 
little Cloths, and tie it up tight at 
each End; then ſet on ſome Water 
with Pepper and Salt, five or ſix Cloves. 
three or four Blades of Mace and a 
Bay-Leaf; boil it and the Bones, Head 
ind 'Tail together ; then take out the 
Head and Tail, put it away, and put 
in your Eel ; let it boil till it is ten- 
der; then take it out of the Liquor, 
and boil the Liquor longer; then take 
it off, and when it is cold put it to the 
Fel ; but do not take öff. the little 
Cloths till you uſe it. 


F 


To Stew CUCUMBERS. 


ARE twelve Cucumbers, ſlice em 
pretty thick, and lay them to 
drain; then, put them into a coarſe 
Cloth till they are dry; flour them 
and fry them brown in Butter; then 
put to them ſome Gravy, a little Cla- 
ret, ſome Pepper, Cloves and Mace, 
and let them ſtew a little; then roll a 
Bit of Butter in Flour, and toſs them 
up. Put them under Mutton or Lamb 


| roaſted. #5, To 
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To dry TON ESG. 


FAKE to every two, Ounces of Salt 
| Petre, a Pint off Petre Salt, and 
nub it well (affey it is finely beaten) 
over four Tongue; then beat a Pint 
of Bay Salt, and rub/ that over it, and 
turn it every tHirdl Day. Whien: it has 
Iain nine or ten Days, hang it in Wood 


Smoak to dry: 
St #2426426 d des c G 
To dreſs a LEG oF MUTTON a la Royal. 


ARD your: Mutton. andiſome Slices 
of Veal, with Bacon rolled in Spice 
and ſweet. Herbs; then brown them in 
melted Lard; boil the Leg of Mutton 
in ſtrong Broth, with all Sorts of-ſweet 
Herbs, and an Onion ſtuck with Cloves. 
When it is ready lay it on the Diſh, 
and lay the Collops round; then pour 
on it a Ragout, and garniſſl with Le- 
mon and Orange. 


To 
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To keep ARTICHOKE BOTTOMS for 
Sauce. 


lt TIN your Artichokes about Mi- 
0 chaelmas, boil them ſo as to take 
D) off all the Leaves and the Choke; then 
it, put them on Tin Plates, and ſet them 
we in an Oven, after other Things are 
4s out, when it is ſo cool as not to diſco- 
d our them in the leaſt. Do this till 
they are very dry ; then put them into 
Ian earthen Pot to keep; tie them down 
doe, and keep them in a dry Place. 
l When you would uſe them, put them 
| Yinto ſome ſcalding Water till they are 
es tender, and. cut them in large Dice. 
de ITbey look white, and eat very well 
in all Winter. 
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To make a SAVOURY AMULET. 
AKE a Dozen of Eggs, beat them 


very well, and ſeaſon them with 
dalt and a little Pepper; then having 
four Frying-pan ready, with a good 
deal of freſh Butter in it, let it be 
5 thorougly hot; then put in your 


D Eggs, 


1181 
Eggs, with four Spoonsful of ſtrong 
Gravy; and have ready ſome Parſley, 
a little Onion cut ſmall, which throy 
over it; when it is enough turn it; 
and when done, diſh it, and ſqueeze 
Orange or Lemon over it. 


. 


To Butter CRABS or LOBSTERS. 


OIL your Crabs or Lobſters ; and} in 
when they are cold, take all the Ila. 
Meat out of the Shels and Body amince lo 
that of the Claws ſmall before you put | L. 
it together, and add two or three th 
Spoonsful of Claret, a very little Vine- In. 


gar, and a Nutmeg grated ; then let 


it boil up till it is thorough hot; then | S 
put in ſome melted Butter, with ſome 


Anchovies and Gravy, and thicken it 


with the Yolk of an Egg or two ; when 
it is very hot, put it into the Shels a- 
gain, and ſtick it with Toaſts. 
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To dreſs a TURKEY a la Daube. 


L* RD your Turkey with Racon and 
half roaſt it; then take it off from 
the Spit and put it in as ſmall a Pot as 
will boil it; put to it a Quart of 
White Wine, ſtrong Broth, a Pint of 
Vinegar, ſome whole Spice, Bay- 
Leaves, Sweet Marjoram, Winter Sa— 
voury, and green Onions. Let it ſtew 
in this Liquor, and when it is ready, 
lay it in the Diſh. Make Sauce with 
ſome of the Liquor, Muſhrooms, dic'd 
Lemon, and two or three Anchovies; 
thicken it with brown Butter, and gar- 
niſh with ſliced Lemon. 


eee, 
To dreſs VEAL ColLLops. 


CUT large Collops off from a Leg 
of Veal; ſpred them upon the 
Dreſſer and hack them with the Back 


Jof a Knife, and dip them in the Volks 


10 


of Eggs; ſeaſon them with Cloves, 
Mace, Nutmeg, Pepper and Salt ; then 
make forc'd Meat with ſome of your 
Veal, Beef Suet and Oyſters chop'd, 

D 2 ſweet 
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ſweet Herbs ſhred fine, and ſome of 
the Spice; ſtrew. all theſe over your 
Collops, roll and tie them up, put 
them upon Skewers, tie them to the 
Spit and roaſt them. To the reſt of 
your forced Meat add the Yolk of 
an Egg or two, make it up in Balls, 
fry them and put them in the Diſh to 
your Meat when roaſted. Make the 
Sauce with ſtrong Broth, an Anchovy, 
an Eſchallot, anda little White Wine © 
and Spice; let it ſtew and thicken it n 


up with Butter. f 
eee eee 5 
To Stew Cop. N 


' Set your Cod in thin Slices, and I ar 
lay them one by one at the Bot- I fl 
tom of a Diſh ; put in a Pint of White 
Wine, half a Pound of Butter, ſome I + 
Oyſters and their Liquor, two or three 
Blades ot Mace, a few Crumbs of Bread, 
ſome Pepper and Salt, and let it ftew - 
till it is enough. Garniſh the Diſk with 
Lemon. 


To a 


[4] 
To Boil a Pike. 


C UT open a living Pike, gut it 
and {cour the Outſide and Inſide 
very well with Salt; then waſh it clean, 
and have a Pickle ready t2 boil it in, 
with Water, Vinegar, Mace, whole 
Pepper, a Bunch of ſweet Herbs, and 
a ſmall Onion. There muſt be Liquor 
enough to cover it; when it boils put 
in the Pike, and let it boil half an 
Nur. Make your Sauce wath White 
ine, a little of the Liquor, two 
Anchovies, ſome Shrimps, or Crab, or 
Lobſter ; beat and mix it with grated 
Nutmeg and Butter flour'd to thicken 
it. Pour your Sauce over the Fith, 
and varniſh with Horſe Radiſh aud 
lliced Lemon. | 
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To Make a KATCH-UPs 


AK E a wide-mouth'd Bottle, 
put into it a Pint of the beſt 
White-wine Vinegar, then put in ten 
or twelve Cloves of Eiſchaliot pcel'd 
and bruis'd ; then take a Quarter of a 
| Pint 
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Pint of the beſt White Wine, boil it a 
little, and put to it twelve or four. 
teen Anchovies waſh'd and cut ſmall, 
diſſolve them in the Wine, and, when 
cold, put them in the Bottle ; then 
take another Quarter of a Pint of 
White Wine, and put in it Mace, 
ſliced Ginger; a few Cloves, a Spoon- 
ful of whole Pepper ; let them boil a 


little; when almoſt cold, ſlice in near 


whole Nutmeg, ſome Lemon: peel, 


and two or three Spoonsful of Horſe 
Radiſh, then ſtop it cloſe, and ſhake 
it once or twice a Day; then uſe it. 
You may add to it the clear Liquor 
which comes from Muſhrooms. 


rere. 
To Make KATCH-UP that will Keep 


good Twenty Years. | 
AKE a Gallon of ſtrong ſtale 


Beer, one Pound of Anchovies 


waſh'd and clean'd from the Guts, half 
an Ounce of Mace, half an Ounce of 
Cloves, a quarter of an Ounce of Pep- 


"6k three large Races of Ginger, one 


ound of Eſchallots, and one Quart of 
ap 
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aflfap Muſhrooms - well rubb'd and 
-I pick'd; boil all theſe over a ſlow Fire 
Il, Bcill it is half waſted, and ſtrain it thro? 
en Ja Flannel Bag; let it ſtand till it is 
en quite cold, then bottle and ſtop it 
of very cloſe. This is thought to exceed 
e, ¶ what is brought from India, and muſt be 
n-Yallow'd to be the moſt agreable Reliſh 
al chat can be given to Fiſh Sauce. One 
ar Spoonful to a Pint of melted Butter is 
el, I ſuffcient to give both Taſte and Co- 
rſe lo ur beyond any other Ingredients. 
ke Note. The ffronger and ſtaler the 
it. Beer is, the better the Katch- up 
will be. 
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Agood GRAvY to keep ready for any 
Uſe. 


BY R N an Ounceof Butter in your 
| Frying-pan, but always take Care 
vies to do it at ſuch a Diſtance from the 
nalf [Fire, that as you ſtrew in the Flour 
e ol ito the Butter, it may be brown, but 
'ep-Fnot black; put to it two Pounds of 
one coarſe lean Beef, a Quart of Water and 
t ol half a Pint of Wine, red or white; as 
flap you 
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you like the Colour ; put three An- 
chovies, two Eſchallots, ſome whole 
Pepper, Cloves and Mace, three. or 
four Muſhrooms, or as many pickl'd 
Walnuts. Let it ſtew gently near an 
Hour, then ftrain it. It will keep 
fome Time, and is proper for any fa- 


voury Diſh. | 
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To Pickle MUsHROOMs. 


G AT HE R the ſmalleſt Buttons, 
cut off the Bottom of the Stalk, 
and throw them into Water and Salt; 
then rub them very clean with a Piece 
of Flannel, and throw them into ano- 
ther Pan of clean Water. Boil them 
in Milk and Water ; then take them 
out and put them upon a clean Cloth. 
Whenthey are dry put them intoGlatles, 
with white Pepper Corns, and a good 
Quantity of Mace. Make your Pickle of 
halt White-wine and balf White-wine 
Vinegar. Many put the Muſhrooms 
to it unboiled. If you bail it, T0 
rauſkt let it ſtand to be cold before 
you pour it to the Muſhrooms. Pour 
good Oil on the Top of the Pickle, it 

keeps 
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keeps them beſt, and put them in as 


ſmall Glaſſes as you can, becauſe they 
ſoon decay when they have taken Air. 
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To Pickle OYSTERS. 


JAKE a Hundred and an Half of 
large Oyſters, waſh them and 
ſeald them in their own Liquor; then 
take them out, and lay them to cool ; 
ſtrain their Liquor, boil and ſcum it 
clean, and put to it a Pint of White 
Wine, and half a Pint of white Wine 
Vinegar, one Nutmeg grofly beaten, 
one Onion ſlit, an Ounce of white Pep- 
per, Half whole,the other Half bruiſed, 
ſix or eight Blades of Mace, a Quar- 
ter of an Ounce of Cloves, five or fix 
Bay-leaves ; boil up this Pickle till it 
has a good Taſte; then cool it: put 
your Oyſters in a deep Pot or Barrel, 
put the Pickle to them when ie is cold, 
and they will be ready to eat in five or 
ix Days, and will keep three Weeks 
or a Month, if you take them out 
with a Spoon, without touching them 
with your Fingers. [01] 
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To Pickle NEATS TONGUES. lot 


TAY your Tongues twelve Days in Jon 
common Salt and Salt-Petre, then 
boil them very tender, and blanch 
them; cut off the Roots, and lay them 
into a Pot; pour over them a Pickle 
made of good white Wine Vinegar, fl. 
which bot up with Pepper, Cloves, 
Mace, and a little Ginger. When it is 
ready to take off the Fire, throw in a 
Piece of Lemon: Peel, and three or four 
Bay-leaves ; put it to the Tongues 
when. cold, and tie them up cloſe from 
the Air. A little of the Pickle with 
good Oil is their Sauce. | | 


ROI RI I OR I III 
To pickle MACKRELI. : 
LIT your Mackrel in Halves, take 


cout the Roes, gut and clean them; 
ſtrewSalt over them, lay one on another, 
the Back of one to the Inſide of the 
other, and let them lie two or three i 
Hours; then wipe them very clean 
from the Salt, ſtrew them over with 
beaten Pepper and grated n 
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and let them lie two or three Hours 

longer; then fry them well, take 
chem out of the Pan, and lay them 
in Jon coarſe Cloths to drain; when cold 
en put them in a Pan, and cover them o- 
ch rer with a Pickle of Vinegar boiled 
m witch Spice, when it is cold. 


FE 
To Pickle WALNUTS. 


ur NAK E your Walnuts before the 
m Shell grows hard, prick them 
em all of Holes, and put them, as you 
lo them, into Brine ; let them lie three 
eeks, changing the Brine every four 
Days; take them out, and wipe them 
Iry with a Cloth; put them into a 
pot, with a good Quantity of bruiſed 
Muſtard See ; then have your Pickle 
eady made with white Wine Vinegar 
much as will cover them; put in 
loves, Mace, Ginger, Pepper, Salt, 
hree or four Cloves of Garlick ſtuck 
nth Cloves, and pour your Liquor 
oiling hot upon them, and keep them 
loſe tied for a Fortnight ; boil the 
eg, E 2 Pickle 
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Pickle again three Times, and put Oil 
at the Top. 


SSt 255064224 $6 
To Pickle ARTICHOKES 


T HROW your Artichokes into Salt 
and Water Half a Day; then 
make a Pot of Water boil, and put 
in the Artichokes, boil them till you 
can ſeparate the Leaves from the Bot. 
tom ; then cut oft the Bottoms very 
ſmooth and clean, and put them into 
a Pot, with Pepper, Salt, Cloves, 
Mace, two Bay-leaves, and as much 
Vinegar as will cover them ; then pour 
melted Butter enough over them to 
cover them an Inch thick ; tie it down 
cloſe, and keep them for Uſe. Put 
them into boiling Water when you 
uſe them, with a Piece of Butter in 
the Water to plump them, then uſe 
them as you think proper. 


To 


Ni 


To 
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To make GOOSEBERRY VINEGAR. - 
T AKE Gooſeberries full ripe,bruiſe 


them in a Mortar, and to every 
Quart of Goofeberries put three Quarts 
of Water, which has been boiled and 
ſtood till it is cold; let it ſtand twen- 
ty four Hours ; then ſtrain it through 
a Canvaſs, then a Flannel, and to e- 
very Gallon of this Liquor put a 
Pound of brown Sugar ; itir it well, 


and barrel it up. At three Quarters of a 
Years end it is fit for Uſe. 


ap SE a er er at ara ary: 
To Pickle CoDLins lite MANGOE. 


AKE a Brine of Salt and Water 

{trong enough to bear an Egg, put 
half a Hundred of Codlins into it ; they 
muſt be full grown, but not ripe ; let 
them lie in this Brine nine or ten Days, 
ſhifting the Pickle every other Day ; 
then dry them, and ſcoop out the 
Core. Take our the Stalk ſo whole, 
that it may fit again ; fill them, in the 


Room of the Core, with Ginger 1liced _ 


thin, and cut ſhort, a Cloye of Garlick, 
| and 
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and whole Muſtard Seed; put in the jill 
Piece, and tie it up tight. Make your 
Pickle of as much white Wine Vinegar 
as will cover them, with ſliced Gin- 
Fer» Cloves of Garlick, and whole 

uſtard Seed. Pour this Pickle boil- 
ing hot upon them every other Day 
for a Fortnight or three Weeks. Stone I 
Jars are beſt for all Sorts of Pickles. 
Large Cucumbers may be done in this 
Manner; but neither Cucumbers, 
Peaches or Melons, are comparable to 
Codlins for imitating the right Man- 
goe. : ; | 
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To Pickle CUCUMBERS. 


IPE your Cucumbers very clean ( 

with a Cloth, and take as many ſth; 
Quarts of Vinegar as you have Hun- IDa 
dreds of Cucumbers; take Dill and Im: 
Fennel, cut it ſmall, and put it to the Iſoi 
Vinegar, and ſet it over the Fire in a ne 
Copper Kettle, and let it boil; then I pe 
put in your Cucumbers, till they are Im. 
warm through, but not to boil ; when Fan 
they are warm pour all out into FT ea 


earthen Pot, and cover it up very * 
11 


142. 

he hill the next Day; then do the ſame 
ur lagain; but the third Day ſeaſon the 
ar I. iquor before you ſet it over the Fire; 
in- Put in Salt till it is blackiſh, ſome 
inger ſliced, whole oy {og and Mace; 
hen ſet it over the Fire again, and 
hen it boils put in the Cucumbers ; 
ne Iuyhen they are hot through Pour them 
es, Into the Pot, covering it cloſe ; when 
Nis they are cold put them in Glaſſes, and 
rs, train the Liquor over them, pick out 
to Iche Spice and put to them; cover them 
n- vith Leather. 


See 
To Pickle NASTURTIAN BUDS. 


(3 THER your little Knobs quick- 

ly after the Bloſſoms are off, put 
them in cold Water and Salt for three 
Days, ſhifting them once a Day ; then 
make a Pickle, without boiling it, of 
ſome white Wine, white Wine Vi- 
4 Fnegar, Eſchallot, Horſe-Radiſh, Pep- 
N per, Salt, Cloves, Mace, and Nut- 
re meg quartered ; then put in your Seeds 

and ſtop them cloſe. They are to be 


P eaten as Capers. 
4 An 
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An admirable PickIk in Imitation of 
INDIA BAMBOO, exattly as that i; 
done. | 5 


'T ALE the largeſt and youngeſt 
"= Shoots of Elder, which bud out 
the middle of May ; the middle Stalks 
are the tendereſt and biggeſt ; the ſmall 
are not worth doing; peel off the out- 
ward Peel or Skin, and lay them in 
ſtrong Brine of Salt and Water for one 
Night, and then dry them in a Cloth, 
Piece by Piece. In the mean time make 
your Pickle of half white Wine and 
half Beer Vinegar. To each Quart of 
Pickle you muſt put an Ounce of white 
or red Pepper, an Ounce of Ginger 
fliced, a little Mace, and a few Corns 
of Famaica Pepper. When the Spice 
has boiled in the Pickle, pour it hot 
upon the Shoots ; ſtop them cloſe im- 
mediately, and ſet the Jar two Hours 
before the Fire, turning it often. It is 
as good a Way to green this or any o- 
ther Pickle. as often boiling, though 
either Way is certain, if you keep it 
ſcalding hot. Always uſe Stone 1 
for any Sort of Pickle, if they can be 


got; the firſt Charge is inconſider- 
able, 
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able ; and they do not only laſt longer 
I chan Earth, but keep the Pickle bet-- 
is ter, becauſe: Vinegar will penetrate 
through all earthen Veſſels, and Glaſs 
q will not bear the Fire. This is a very 
criſp, pretty taſted Pickle.  __ 


t- To Pickle PORK a good 9 a 1 | 


1e ONE your Pork, and cut it into 
h, ſuch Pieces as will lie. moſt conve- 
de Yniently in your Powdering- tub, which 
id muſt be large aud ſound; to hold the 
of | Meat and preſerve the Brine. The 
te narrower and deeper your Tub is, the 
er better it will keep your Meat. Rub 
ns every Piece well with Salt-petre; then 
ce | take one Part Bay- ſalt and two Parts of 
ot common Salt, and rub every Piece very 
n- well ; then cover it with Salt as you do 
rs 2 Flitch of Bacon; after which ſtrew 
is Salt in the Bottom of your Tub, and 
o- Flay the Pieces in as cloſe as poſſible, 
zh Iſtrewing Salt round the Sides of the 
it Tub. As your Salt melts on the Top, 
rs Iſtrew on more. It will keep a great 


be | while, and is very good. 
e, F To 
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To Pot NBAT's TONGUES 4 better Holly 
_ than drying them. 


dICKLE them red as you do to dry, A 
and when you think them ſalt e- 
| nough, boil them very tender; take 18 
them up, peel and rub them with Pep- 
per, Cloves and Mace all over ; then 
durn them round into a Pot to bake; 
lay them in ſingle Pots on their Sides; 
you muſt cut off the Root as well as I a; 
the Skin, and cover them with Butter; a 
bake them with brown Bread; pour in 
out the Gravy when ey come out of I u 
the Oven, and let the ſame Butter do {þ 
when cleared; to which, if there be ri 
not enough, add more clarified. at 


Stetten || | 
To Mangoe CUCUMBERS. | 


AUT a Slip out of the Side oftheCu- 
 cumbers,and take out the Seeds, but 
as little of the Meat as you can ; then 
put in Muſtard Seed bruiſed, a Clove 
of Garlick, ſome Slicesof Ginger, and 
| ſome Bits of Horſe Radiſh; tie the 
” Piece in again, and make a Pickle of 


in 
Vi- 


„ 5 

Vinegar, Salt, whole Pepper, Cloves, and 
Mace; boil it and pour it to the Man- 
goes. Do thus for nine Days together, 
and when cold cover them with Leather. 


snes ð,,tQb sse. 
To preſerve WALNUTS all the Tear. 


PUT them into a Jar, on a La er of 


Sea-land;ſtrewSand again, and then 
another Layer of Nuts, till it is full; 
and be ſure they don't touch each other 
in any of the Layers. When you would 
uſe them lay them in warm Water, 
ſhifting it as it cools for an Hour; then 
rub them dry, and they will peel well 
and eat ſweet. Lemons will keep thus 


covered with Sand longer than any o- 
ther Way. 
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To keep GOOSEBERRIES all the Near. 


GAT ER them at their full 

| Growth, while they are green; 

top and tail them ; then put them in- 

to large mouth'd bottles; put Corks 

in the Bottles, and ſet them in a Kettle 
F 2 
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of Water up to the Neck, but take 
Care the Cork be not wet; let the 
Water heat over a flow Fire till the 
Gooſe berries begin to look white. Set 
the Bottle upon a Cloth when it comes 
hot out of the Kettle, becauſe it is 
apt to break. When they are cold 
drive the Corks hard in and pitch 
them down. | 
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1 To keep DaMsINs for Tarts. 


AAAKE a Syrup of a Pound and a 
12 Half of Sugar to a Quart of 
Water; boil and jcum it very clear; 
'when cold put them into the Syrup; 
ſet them down on a ſoft Fire, and keep 
them down in the x ſtirring them 

ently till they are ſcalding hot; then 
Te them off till cold; put them into 
little Pots or Jars, ſuch as you can uſe 
at once; for when any of theſe Fruits 
are expoſed to the Air, they ſpoil in a 
Day or two, unleſs ſuch Sweet-meats 
as you preſerve with full Weight of 
Sugar. Cover theſe over with melted 
Butter or Oil. Beet-ſuet is hard, and 
apter to crack in the Winter. $ 
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A Method to preſerve the Tu ICE of SE- 


VILE ORANGES or LEMONs al the 
Tear for PUNcH, SAUCE, JULEPS, 
and other Purpoſes. 


WHEN you have got what Quan- 


tity you think proper of good 
ſound retake, or ſo eh: Foun 
them into a Flannel or Jelly Bag, thro' 
which the Juice muſt paſs till it is clear; 
which done you mult put it into a deep 
Glaſs Veſſel, well covered, and let it 
ſtand till it hath by fermenting purg'd 
itſelf of all Superfluities ; then take 
Sallad Oil enough to cover it over, and 
pour upon it in the ſame Manner as it 
is on Florence Wine; then put it in a 
cool Place where the Sun doth not; 
ſhine, which will preſerve it ſo that 
the Air can't have any Effect on it; 
but the Grounds and Lees will ſink to 
the Bottom, betwixt which and the 
Oil, the Liquor intended for Uſe, will 
ſtand, which you muſt draw out by a 
Tin Crane put into it gently, taking 
Care not to diſturb the Grounds, and 
Yet to put it deep enough to avoid 
drawing off the Oil, which will ſtill 
ſollow 
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follow the Juice, and continually pre- 
ſerve it from Putrefaction. 
Note, You may likewiſe by the above Me. 


thod preſerve moſt Fuices of Herbs, 
Flowers, &c. | 


honor ee er- 


To make a FisH-PYE. 


PF 4Ak&z Soles or Flounders, gut and 
wa ſh them;then ſcald them in Wa- 
ter to get off the blackSkin;cut them in 
Eſcallops or indented, that they may lie 
in the Pye as if they were whole. Keep 
your Patty-pan ready, with Puff Paſtc 
in the Bottom, and aLayer of Butter on 
it; then ſeaſon your Fiſh with a little 
Pepper, Salt, Cloves, Mace, and 
Nutmeg, and lay them in your Patti 
Pan, joining the Pieces together ; then 
put in forc'd Meat Balls made with 
Fiſh, Lemon fliced with the Rind on, 
whole Oyſters, whole Yolks of Eggs, 
and pickled Barberries ; then lid your 
Pye and bake it. When it is drawn 
make a Caudle of Oyſter Liquor and 
Wh'te-wine, thicken'd with Volks of 
Eggs, and a little Butter. 


To 
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To make an ARTICHOKE Prk. 


OIL the Bottoms of as many Ar- 
tichokes as you pleaſe, at clean 
them well; cut each of them into fix 
Parts ; ſeaſon them with Cinamon, Nut- 
meg, Sugar, and a little Salt ; then 
lay the Artichokes in the Pye ; then 
take the Marrow of four or fre Mar- 
row Bones, dip it in the Volks of Eggs 
and grated Bread; then ſeaſon it as you 
did your Artichokes, and lay it on the 
Top, and between them; then put on 
ſliced Lemon, Barberries, and Mace; 
put Butter on the Top, and cloſe up 
your Pye; then make the Lear of 
White-wine, Sack and Sugar; thicken 
it with Volks of Eggs and a little But- 
ter. When the Pye is drawn pour it 
in, ſhake it together, and ſerve it hot. 


e 
Ju make a TURBOT-PYE. 


UT, waſh and boil your Turbot ; 
then ſeaſon it with a little Pep- 
per, Salt, Cloves, Mace, Nutmeg, 
and Sweet Herbs ſhred ſmall ; then lay 
IC 
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it in your Pye, with the Volks of fix 
hard Eggs, and an Onion whole, which 
muſt be taken out when it- is baked, 
Pur two Pounds of freſh Butter at the 
Top; cloſe it up, and when it is drawn 
ferve it hot or cold. 


HITCH EGO 


To make VENISON PasTY. 
ONE the Haunch or Side of Veni- 


ſon, and clean it from the Sinews 

or Skin; then proportion it for your 
Paſty by taking from one Part and ad- 
ing to another, till it is of an equal 
Thickneſs ; then ſeaſon it with Pepper 
and Salt, and let it lie till the Paſty 
is ready. To make your Paſty, take 
a Peck of fine Flour, ſix Pounds of 
Butter, a Dozen of Eggs; rub the 
Butter in your Flour; beat your Eggs, 
and waſh them in cold Water; make 
up your Paſte pretty ſtiff; then drive 
it out for your Paſty. Let it be Halt 
an Inch thick; put under it two or 
three Sheets of Cap Paper well flour'd; 
then take two Pounds of Beef: Suet 
ſhred very fine ; proportion it en 
ot- 
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Bottom to the Breadth of your Veni- 
ſon, and leave a Border round your 
Veniſon three Fingers broad; waſh 
that Border over with an Egg beaten 
then lay a Border of your Paſte on the 
Place you waſh'd, and lay your Veni: 
ſon on the Suet; put a little Seaſons 
ing on the Top, a few Grains of whole 
Pepper and two Pounds of freſh Butter 

then turn over your other Sheet ol 
Paſte, and cloſe your Paſty. Gatniſh 
it at the Top as you think proper 

make a Vent-hole in the Middle and 
ſet it in the Oven. It will require five 
or fix Hours baking : then break all 
the Bones, waſh them and add other 
Bones ; ſeaſon them with Pepper and 
Salt, and put them with a Quart. of 
Water and Half a Pound of Butter in 
1 Pan or earthen Pot; cover it over 
with coarſe Paſte, and ſet it in the 
Oven with your Paſty. When your 
baſty is drawn and diſh'd, fill it up 
7 the Gravy that came from the 
ones. 


To 
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To make an OysTER Prx. 


AKE good Puft-paſte, and lay 
a thin Sheet of it at the Bottom 


of your Patty-pan; then take two 


Quarts of large Oyſters, waſh them 
well in their Liquor and dry them; 


then ſeaſon them with Salt, Spice 
and a little Pepper, all finely beat; 
lay ſome Butter at the Bottom of your 
Patty-pan, then pu in your Oyſters and 
the Yolks of twelve hard Eggs whole, 
two or three Sweetbreads cut in Slices, 
two Marrow Bones, the Marrow 
taken out in Lumps, dipp'd in the 
Volks of Eggs and ſeaſon'd as you did 
your Oyſters; ſome grated Bread 
ſtrew'd over it, and a few forc'd Meat 
Balls. When all theſe are in, pur 
ſome Butter at the Top, cover it over 
with 'a Sheet of Puff-paſte and bake 
it. When it is drawn take the Liquor 
of the Oyſters, boil it, ſcum it and 
beat it up thick with Butter, and the 
Yolks of two or three Eggs, and pour 
it hot into the Pye, ſhake it well and 
ſerve it hot. | 


To 
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To make an OLIO PYE. 


AKE a Filletof Veal, cut it in 
large thin Slices, and beat it with 
a Rolling-pin. Prepare ſome forc'd 


Meat made with Veal Suet, grated 


Bread, Lemon-peel grated, Nutme 
and the Yolks of two or three har 


Eggs; ſpread the forc'd Meat all over 


your Collops, and roll them up ; put 
them into your Pye with Yolks of hard 
Eggs, Lumps of Marrow, and a little 
Water. Lid it and hake it, and when 
tis drawn, put a Caudle of ſtrong 
Gravy to it, White-wine and Butter. 
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To make a WELCH APPLE PYE much finer 
than a MINC'D PYE. 


AKE a Quarter of a Hundred 

of Holland Pippins and two Pounds 
of the beſt Kidney Suet ; then ſhred 
the Apples and Suet as fine as if they 
were for Paſte ; then take a Quarter 
of an Ounce of beaten Cloves and 
Mace, and a Nutmeg grated fine ; take 


ſome green Lemon-peel, cut it very 
G 2 fine, 
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fine, and mix therewith ; then take 
a Pound of Sugar, ten Eggs, three 
Pounds of Cyrrants, a Quarter of a 

ound of canded Orange, Lemon: peel 

nd Citron, and Half a Pint of Sack. 
Mix them all together as for a Minc'd 
Pye; and when it comes out of the 
Oven, cut up the Lid and pour in x 


Pint of burnt Claret, 
CO IR IR IE II IN INOINONA 
| To make PUFF-PASTE. 


FO a Peck of Flour put three 

Quarters of the Weight in But. 
ter; dry your Flour well and lay it 
on a Table, make a Hole and put in the 
Whites of a Dozen Eggs well beaten; 
but firſt break into it a third Part of 
your Butter; then make up your Paſte 
with Water, roll it out, and add the 
reſt of your Butter by Degrees. 
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To make a PLUMB Caks. | | 


T AKE fix Pounds of Currants, 
five Pounds of Flour, an Ounce of 
Mace and Cloves, a little Cinnamon, 
Half an Ounce of Nutmegs, Half a 
Pound of blanched Almonds pounded, 
Half a Pound of Sugar, three Quarters 
of a Pound of fliced Citron, Lemon 
and Orange-peel, Half a Pint of Sack, 
a little fe ter, and a Quart of 
Ale Yeaſt, a Quart of Cream, a Pound 
and Half of Butter melted ; then ffrew 
a little Flour thereon, and Jay it be- 
fore the Fire to riſe; then work it up 
till it is very ſmooth, and put it in a 
Hoop, with a Paper floured at the 
Bottom, 


| | 
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Ser- Se Seuss. 


Ft v make a SEED CAKE. 


12 A K E four Pounds of the fine 
Flour and three Pounds of double 
refin'd&. rar beat and ſifted; mix them 
together and dry them by the Fire 
while your other Materials are pre- 


paring, 
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paring: Take four Pounds of Butter, 

at it in your Hands till it is very 
ſoft like Cream; then beat Thirty- 
five Eggs, leave out Sixteen Whites, 
and ſtrain out the Treddles from the 
reſt, and beat them and the Butter 
together till all appears like Butter ; 
put in four or five Spoonsful of Roſe 
or Orange Flour Water, and beat 
it again; then take your Flour and 
Sugar, with ſix Ounces of Carraway 
Seeds, and ſtrew it in by Degrees, 
beating it up all the Time for two 
Hours together. You may put in as 
much Tincture of Cinnamon or Am- 
bergreaſe as you pleaſe, and let it 
ſtand three Hours in the Oven. 
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Ty make SHREWSBURY CAKES. 


A K E three Pounds of fine Flour 
| to one Pound of Sugar, a Nut- 
meg grated, ſome beaten Cinnamon; 
fift the Sugar and Spice into the Flour, 
and wet it with three Eggs and as 
much melted Butter as will make it of 
a good Thickneſs to roll into Paſte ; 
| mould 
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mould it well, roll it, and cut it 
into what Shape you pleaſe. Perfume 
and prick them before they go into 
the Oven. 


Dee 
To make GINGERBREAD. 


AKE a Pound and an Half of 

Treacle, two Eggs beaten, a 
Pound of melted Butter, Half a Pound 
of brown Sugar, an Ounce of beaten 
Ginger, Cloves, Mace, Coriander 
Seeds and Carraway Seeds, of each 
Half an Ounce ; mix all theſe together 
with as much Flour as will knead it 
into a Paſte ; roll it out and cut it into. 
what Shape you pleaſe. Bake it ina 
1 Oven on Tin Plates. A little 

ime will bake it. 
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To make RATAFIE BISCUITS. 
T AK E four Ounces of bitter Al- 


monds, bianch and beat them as 

fine as you can; in beating them put 
in the Whites of four Eggs; then mix 
IT 
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it up with ſifted Sugar to a light Paſte; 

roll them and lay them on Water 

Paper upon Tin Plates. Make the 

Paſte ſo light that you may take it u 

with a Spoon. Bake them in a * 
ven. 


tC 
OR OR IT NOR . 
To make Savoy BISCUITS, n 


AK E twelve Eggs, and leave I} h. 
out half the Whites, beat them II it 
up with a ſmall Whisk ; put in two 
or three Spoonsful of Orange Flour || & 
Water. and, as you beat it up, ſtrew 
in > Pound of double refin'd Sugar, 
beat and ſifted fine. Beat it all till - 
it be as thick and white as Cream; | 
then take a Pound and two Ounces of I b 
the fineſt Flour, dry it and mix it in. 
Lay them in long Cakes and bake them 


in a cool Oven. 


To 
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To make an ORANGE PUDDING. 


ARE off the Rind of two Sevile O- 
ranges very thin; ſhred and beat 

it very ſmall in a Stone Mortar; add 
to it Half a Pound of Butter, Half a 
Pound of Sugar, and the Volks of fix- 
teen Eggs; beat altogether in the 
Mortar till it is of an even Colour, 
then pour it into a Diſh, in which you 
have laid a Sheet of Puft-paſte,and bake 
IC. 
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To make an ALMOND PUDDING. 


TAKE a Pound of the beſt Jordan 
Almonds blanch'd in cold Water, 
beat them very fine with a little Roſe- 
water; then take a Quart of Cream 
boiled with whole Spice, and taken out 
again; when it is cold mix it with the 
Almonds, and put three Spoonsful of 
grated Bread to it, one Spoonful of 
Flour, nine Eggs, but three Whites, 
Half a Pound of Sugar, and a Nutmeg 
grated; mix and beat theſe well to- 
gether. Put ſome Puft-paſte at the 

H Bot- 
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Bottom of a Diſh ; put the Stuff in, 
and here and there ſtick a Piece of 
Marrow in it. Let it bake an Hour, 


and when it is drawn ſcrape Sugar up- 
on it, and ſerve it up. 


S$$E$$$S$$$SSESPHEG2ES$$ $$$: 


To make a CARROT PUDDING. 
ſl | AK E raw Carrots, ſcrape them 


clean and grate them. o Halt 
a Pound of Carrot take a Pound of 
grated Bread, a Nutmeg, a little Ci- 
namon, a very little Salt, Half a Pound 
of Sugar, and Half a Pint of Sack, 
eight Eggs, a Pound of melted Butter, 
and as much Cream as will mix it well 
together; ſtir it and beat it up well, 
then put it into a Diſh to bake. Put 
Puff-paſte at the Bottom of the Diſh. 


eee. 
| To make a MARROW PUDDING. 
5 AK E the Marrow of three or 


four Bones, and lice it in thin 
Slices ; then take a Penny Loaf, cut 
off the Cruſt, and lice it as thin as 
you 


Lot] 
you can; and ſtone Half a Pound of 
Raiſins of the Sun; then lay a Sheet of 
thin Paſte at the Bottom of a Diſh; 
then lay a Row of Marrow, of Bread, 


and of Raiſins, till the Diſh is full; 


then have a Quart of Cream ready 
boiled ; beat five Eggs with it, and 
put to it a Nutmeg grated, and Half a 
Pound of Sugar. Por in your Cream 
and Eggs julf as it is going into the O- 
ven, and bake it Halt an Hour. When 
it is drawn, ſcrape Sugar upon it, and 
ſerve it up. 


A ata ara th aL ahead at, 
To make a CUSTARD-PUDDING. © 


AKE a Pint of Cream and mix it 
with ſix Eggs well beaten, two 
Spoonsful of Flour, Half a Nutmeg 
grated, a little Salt, and ſweeten it to 
your Palate ; butter a Cloth, put it 


in when the Pot boils ; let it boil Half 4 


1 

. 
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an Hour, and melt Butter to it for 
Sauce. 3 
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To Fry Pan-PUDDINGS. 
19 a Pint of Milk put near three 


uarters of a Pound of Flour, ſix 
Ounces of Beef Suet ſhred very fine, and 
ſifted through a Cullander, fix Ounces 
of Currants pick*d,waſh'd and plump'd, 
a little Salt, a little Nutmeg, and ſu- 

ar it if you pleaſe, but they are 
ighteſt without it; three or four Eggs 
beat and ſtrain'd; mix all well toge- 
ther ; fry them in a large Quantity of 
Lard, and make them little bigger 
than Fritters. 


Sekrete! 


To make a SAGOE PUDDING. 
TAKE Halfa Pound of wy = and 


walh it well in three or four Wa- 
ters; then put to it a Quart of new 
Milk, and let it boil till it is as thick as 
Haſty- pudding; ſtir it carefully, leſt 
it ſhould burn; put in a Stick of Cina- 
mon when you ſet it on the Fire, and 
take it out when it is boiled. Before 
ou pour it out ſtir in near Half a 
AF of Butter; beat nine Eggs 2 
our 


S 
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four Spoonsful of Sack ; leave out four 

Whites; ſtir all together, ſweeten it to 
our Taſte, and put in a Quarter of a 

Bond of plump'd Currants; lay a 


Sheet of Puff-paſte under, and ſo gar- 
d niſh the Diſh. 


d, OE EIN IE NEIE ICIS 
re To make RicE PUDDING. 


©. O a Quart of Milk put Half a 
+ Pound Rice, and bol it a little; 
er then putting it into the Diſh, throw 
in a Quarter of a Pound of Butter, 
with the ſame Quantity of Sugar, and a 
> HFHandful of Flour: alſo two or three 
Eggs well beaten ; ſtir it altogether 
while it is hot, and then bake it. 


a. | 0398383. IIS 8X} L092: 525925 2Þ Hy 
To make an ALMOND TOURT. 
t LANCH and beat Half a Pound of 


a- Jordan Almonds very fine, with a 
d little Orange Flower Water; pare off 
re | the Rind of Lemon pretty thick; boil 
2 itin Water till it is very tender; beat 
thy it with Half a Pound of Sugar, and 


It mix 8 


mix it with the Almonds, and eight 

| EOS", with four of the Whites, Half 
a Pound of melted Butter almoſt cold, 

and a little thick Cream ; mix all to- 

8 and bake it in a Diſh, with 
aſte at the Bottom. 


eee 


To make TaTEESs Vor a Diſh of Fiſh. 


1 8 AKE a Carp, or fat Eel, bone 
| and ſhred it very ſmall ; to Halt I Ci 
a Pound of this put four Ounces of But- C. 
ter, which mix in the Shreding ; boil I} ar 
four Eggs in the Shell, not hard, and 

ut to the Volks of thoſe Eggs a very I * 
mall Nutmeg grated, and the ſame 
Weight of Mace finely beaten ; as 
much Salt as of both, and a very little - 
Parſley finely ſhred; mix theſe very - 
well, and put them into little ſquare I _« 
Paſties of hot Cruſt, or Puff-Cruſt, if 
you like it beſt. Faſten them very well, 
and fry them in a large Quantity of I ff 
Lard, clarified Butter, Suet or Oil. 
You may roll this forc'd Fiſh into Balls 
with grated Bread; lay them round, H 
and upon your Fiſh. | n 


To 
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To make a SPINAGE TART. 


QHSED a Gallon of Spinage very 
{mall ; put to it Half a Pound of 
melted Butter, the Meat of three Le- 
mons picked from the Skins and Seeds; 
„che Rind of two Lemons grated,and a 
Pound of Sugar. Put this in a Diſh or 
Patty-pan, with Puft-paſte at the Bot- 
tom and Top, and then bake it. When 
e Þ it is baked cut off the Lid, and put 
If Cream or Cuſtard over it as you do to 
t- Codling Tarts. Scrape Sugar over it, 
and ſerve it cold. | 
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1 To make ASPARAGUS SOOP., 
le AKE twelve Pound of lean Beef 
5 cut in Slices; then put a Quarter 


Jof a Pound of Butter in a Stew-pan - 
1 ver the Fire, and put in your Beef; 
of let it boil quick till it begins to brown, 
-1 | chen put in a Pint of brown Ale, and 
I a Gallon of Water, and cover it cloſe ; 
F let it ſtew gently for an Hour and an 
Half; put in what Spice you like in 

the Stewing ; ſtrain out the Liquor, 
To | and 


[ 36 ] 


and take off all the Fat; then put in 
ſome Sallery waſhed and cut ſmall, 
Half a Hundred of Aſparagus broke 
.or cut ſmall, and Palates boiled tender 
and cut; put theſe in, and let them 
boil gently till tender. Juſt as it is go- 
Ing to be taken up, fry a Handful of 
. in Butter, and throw in a 
rench Roll. : 
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To make a GRAVY SOOP. 


FT AKE a Leg of Beef, and a Piece 

of the Neck, and boil it till you 
have all the Goodneſs out of it; then 
ſtrain it from the Meat; take Half a 
Pound of freſh Butter, put it into a 
Stew-pan, and brown it; then put in 
an Onion ſtuck with Cloyes, Endive, 
Sallary, and Spinage, and your ſtrong 
Broth ; ſeaſon it with Pepper, Salt, 
and Spice, and let it boil. Put in 
Chips of French Bread dried by the Fire, 
and ſerve it np with a French Roll 


toaſted in the Middle. 


To 


[ 57 ] 
To nate a GREEN PEASE SOOP without 
Meat. 


TAN your Peafe, and in Shelling 
ſeparate the young from the old ; 
then boil the old Ones ſoft enough to 
ſtrain through a Culander ; then put 
the Liquor and what you ſtrain'd to- 
gether. To the young Peaſe whole, 
add ſome whole Pepper, two or three 
Blades of Mace, and ſome Cloves. 
When the laſt Peaſe are near enough, 
take ſome Spinage, a little Mint, and 
a little green Onion cut ſmall, a Fa- 
got of Thyme and ſweet Marjoram ; 
put theſe into a little Sauce-van with 
near a Pound of Butter; an as they 
boil up ſhake in ſome Flour to boil 
with it; then put a Loaf of French 


Bread into the Broth to boil ; mix the 


Broth and Herbs together. When you 
have ſeaſon'd it with Salt to your 
Taſte, add ſome ſmall white Toaſt, 


and the young Peaſe. 


| 
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To make PEASE SOOP. 


PUT three or four Pounds of lean 
coarſe Beef, with three Pints of 
Peaſe, into two Gallons of Water ; let 
it boil till the Meat is all to Rags; 
and Half an Hour before you {ſtrain it 
out, put in two or three Anchovies 
then ſtrain it from the Meat and 
Husks, and put in as much as you want 
for the Meal into a SAuce-pan, with an 
Onion ſtuck with Cloves, a Race of 
Ginger bruis'd, a little Fagot of 
Thyme, Savory, Parſley, and a little 
Pepper. Let it boil nearHalt an Hour 
ſtir in a Piece of Butter, and fry ſome 
forc'd Meat Balls, Bacon and French 
Bread cut in Dice, with Spinage boil'd 
green, to put to it in the Dt:ſh. 


To make LOBSTER or CRAW-FISH Soor. 


TJ AKkE Whitings, Flounders, and 
Grigs; put them into a Gallon of 
Water, with Pepper, Salt, Cloves, 
Mace, a Bunch of Sweet Herbs, 2 
ma 
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ſmall Onion ; boil them to Pieces, and 
ſtrain them out of the Liquor ; then 
take a large Carp, cut off the Fiſh of 
one Side of it; put ſome Kel to it; 
make forc'd Meat of it, and lay it on 
the Carp as before; ſtrew grated Bread 
over it ; butter a Dith well, and bake 
it in an Oven ; then take a Hundred of 
Craw-fiſh, break all the Shells of the 


Claws and Tail, and take out the Meat 


as Whole as you can ; then break all 
the Shells ſmall, and put them, with 
the Spawn of Lobſter, to the Soop, 
(and, if you pleaſe, ſome Gravy) and 
ive them a Boil together ; ſtrain the 

iquor out into another Sauce-pan, 
with the Tops of French Rolls dried, 
beat and fifted, and give it a Boil up to 
thicken ; then brown ſome Butter, put 
in the Tails and Claws of your Craw- # 
fiſh, ſome of your forc'd Meat made 
into Balls; put your baked Carp into | 
the Middle of the Diſh ; pour your 
Soup on boiling hot, and your Craw- 
fiſh or Lobſter in it. Garnith the Diſh 
with Lemons and ſcalded Greens. 


Te 
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To make a PEASE SOOP Vor Lent. 


POT a Quart of good breaking Peaſe 
| to ſix Quarts of Water, and boil 

them till they are tender ; then take 
out ſome of the clear Liquor, and 
ſtrain the Peaſe as clean as you can 
from the Husks ; take ſome Butter and 
boil it, and when it breaks in the 
Middle, put to it an Onion, and ſome 
Mint cut very ſmall, Spinage, Sorrel, 
and a little Sallery cut large; ſtir it 
often, and let it boil about a Quarter 
of an Hour ; then ſhake in ſome Flour 
with one Hand, and ſome of your 
thin Liquor with the other ; then put 
into the thick ſtrain'd Liquor ſome 
Pepper, Mace, and Salt; boil it an 
Hour longer; then put to as much 
as will make a large Diſh, one Pint of 
Cream; put a French Roll crisp'd, and 
F iy in Milk in the Middle of the 
© Diſh, | 
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To Fricaſſy CHICKENS, 
AKE your Chickens and half boil 


1 them; then take them up and cut 


them to Pieces ; put them into a Fry- 
ing-pan and fry them with Butter ; 
then take them out of the Pan and 
clean it, and put in ſome ſtrong Broth, 
White-wine, n a little Pepper 


and Salt, a Bunch of Sweet Herbs, and 


an Eſchallot or two. Let theſe, with 
two or three Anchovies, ſtew on a 
flow Fire, and boil up; then beat it 
up with Butter and Eggs till it is 
thick. Put your Chickens in, and 
ſhake them well together. 
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To make a good FORC'D MEAT. 


TAEE a Pound of Veal, as much 
Beef Suet, a Bit of Bacon, ſhred 
all I and beat it in a Mortar 
very fine; then ſeaſon it with Sweet 


Herbs, Pepper, Salt, Cloves, Mace, | 


and Nutmegs; and when you roll it 
up to fry; add the Volks of two or 
three Eggs to bind it. You may add 

Oyſters 
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Oyfters or Marrow upon extraordina- 
ry Occaſions. 


0355055555005 080099999% 
To Stew a HARE. 


ULL your Hare to Pieces, bruiſe 
the Bones, and pur it-into a Stew- 
pan with three Pts of ſtrong Broth ; 
at the ſame Time put in an Onion, and 
a Fagot of Sweet Herbs. Let it ſtew 
leiſurely for four Hours ; then put in 
a Pint of Claret, let it ſtew two or 
three Hours longer till it is tender; 
then take out what Bones you can find, 
the Herbs and Onions. Put in an An- 
chovy or two with the Claret; ſhake it 
up with Halt a Pound of Butter, when 
ready for the Table. 
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To Stew PIGEONS. 


AKE fix Pigeons with the Gib- 
lets. Cut the Pigeons in Quarters, 

and put them into a Stew-pan, with 
two Blades of Mace, a little Pepper, 
Nalt, and juſt Water enough to ſtew 
| them 


631 
them without Burning. When they 
are tender thicken the Liquor with the 


Yolk of an Egg, three Spoonsful of 


Cream, a Bit of Butter, a little ſhred 
Thyme and Parſley. Shake them up 
together, and garniſh with Lemon. 


VSOUSUSUSSULEASEUSUSASSSUS 


ANOTHER War. 


TUF your Pigeons with Sweet 

Herbs chop'd ſmall, a little Bacon, 
grated Bread, Spice, Butter, and the 
Yolk of an Egg ; ſow them up Top 
and Bottom, and ſtew them in ftrong 
Broth, with Half a Pint of White-wine 
to fix Pigeons, and as much Broth as 
will cover them ; put in a little Nut- 
meg, Mace, Pepper, Salt, and a 
Fagot of Sweet Herbs, a Bit of Le- 
mon-peel and an Onion; when they 
are almoſt done, put in ſome Arti- 
choke Bottoms ready boil'd, and fry*d 
in brown Butter, or Aſparagus Tops 
ready boiPd ; thicken up the Liquor 
with the Stuffing out of the Pigeons, Þ 
and a Bit of Butter roll'd in Flour. 2% 


Take out the Lemon: peel, Bunch of 
Herbs and Onion. Garniſh with flic'd 
Le- 
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Lemon, and very thin Bits of Bacon 
toaſted before the Fire. 


EE EEE LAID OEM OEM 


To Fricaſſy a RABBET brown. 


AKE a Rabbet, cut it in Pieces, 
and grate a little Nutmeg upon 
it, or Lemon-peel ; fry it quick and 
brown with Butter ; then have ſome 
ſtrong Broth, in which put Morels 
and Muſhrooms, a few Cocks Combs 
boil'd tender, Artichoke Bottoms, a 
little Walnut Liquor, and a Bay-leaf; 
then roll a Bit of Butter on Flour; 
ſhake it well, and ſerve it up. 
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To Stew CARP. 
CALE and waſh your Carps clean 


before you open them; then {lit 
them carefully, and fave the Blood in 
Vinegar ; take out all the Inſide with 


Caution, for Fear of breaking any 


Thing, becauſe they muſt not be 
waſh'd on the Infide ; put into their 
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Bellics ſome whole Pepper, Salt, and 
3 
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a Blade of Mace. Cover them in the 
Stew-pan with Claret, and Half as 
much Water; put in Spice, Sweet 
Herbs, and a Bit of Horſe Radiſh; 
ſtir them gently, and turn them when 
they are enough. Lay them on the 
Diſh to drain, and boil up the Sauce 
they were ſtewed in, with two Ancho- 
vies bon'd and waſh'd, and the Vine- 
ar the Blood was ſav'd in, and a 
Pond of good Butter. Thicken it 
with a little Flour before you put in 
your Butter. | 
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To Ragoo a BREAST of VEAL. 


LAND your Breaſt of Veal with Ba- 
con; then half boil it in Water 
and Salt, whole Pepper, and a Bunch 
of Sweet Herbs; then take it out, and 
duſt it with ſome grated Bread, Sweet 
Herbs ſhred ſmall, grated Nutmeg 
and Salt, all mixed together; then 
broil it on both Sides, and make a 
Sauce of Anchovies and Gravy thic- 
ken'd up with Butter. Garniſh with 
Piekles. | 

K To 
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To Collar a BREAST of VEAL to eat hot. 


ONE your Veal; take ſome 
12 Thyme, Marjoram, Pepper and 
Salt, grated Nutmeg, beaten Mace, 
{ſhred Suet, and Crumbs of Bread, with 
a few Oyſters ; beat all theſe in a Mor- 
tar, to mix them together ; ſtrew it 
thick over the Veal, then roll it up 
into a Collar, ſew it tight in a 
Cloth, and boil it three Hours. 
Make your Sauce as for a white Fricaſ- 
ſy, boiling the Bones firſt for a good 
Gravy. Fry the Sweet-bread in Bits 
neatly cut. Save ſome of the Stuffing 
for forc'd Meat; to which add Juice of 
Spinage for Colour, and Yolks of 
Eggs to make it roll tight; ſo try or 
boil it for Garniſh in the Sauce with 
the Sweet-breads. 


Ss 


A SAUCE for a WOODCOCK, or any 
WiLD FowL. 


FAKE a Quarter of a Pint of Cla- 


ret, and as much Water, ſome 
grated Bread, two or three Heads of 


(2. 
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n 
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Rocambol or Eſchallot, a little whole 
Pepper, Mace, Nutmeg, and Salt. 
Let this ſtew very well over the Fire ; 
then beat it up with Butter, and put 
it under the Wild Fowl, which being 
under-roaſted,; will afford Gravy to mix 
with this Sauce. 


VIRTUEs and EXCELLENCIES. 


ar a ag HERF. being but one Wa 
* ö to make and prepare all 
N theſe e rnnd cheap, 
and pleaſant Liquors, m 
Bn thus a 8 Is 
one Head may very Sl falls. 
What is firſt and chiefly to be ob- 
ſerv'd is, that your ſeveral Fruits, viz. 
Cherries, Gooſeberries, Rasberri es, 
Strawberries, Abricots, Peaches, Nec- 
tarines, Plumbs, Currants, Sc. ſhould 
He all in their full Perfection of Ripe- 
neſs or Maturity, otherwiſe they will 


7 
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produce nothing worth Regard. Be- 


ing well bruis'd in ſome convenient 


Veſſel, 
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Honey (either of which, for Whol- 


be very ſtrong, add more Sweetning. Ai 
When you have done all this, put in 


| [ 69 ] 
Veſſel, put them into a Tub which 
has a Tap or Cock, and pour into it 
what Quantity of good Water, cold, 
you think proper, according as you 
defire to have your Wine ſmaller or 
ſtronger. - When they have ſteep'd 
thus 18, 16, 14, or at leaſt 12 
Hours, draw off the Liquor. If it is 
deſign'd for Keeping, you muſt infuſe 
therein ſome Bitter for about three 
Hours ; but if for preſent Uſe, then 
infuſe only Balm, or ſuch like Sort of 
good Her This done, allow to each 
Gallon two Pounds of Treacle, or of 


ſomeneſs are abundantly preferable to 
Sugar) but if you want your Wine to 


Yeaſt or Barm, and ſet it to Work as. Wl 
you do Beer or Ale. The ſame Me- Mt 
thod ſerves for all, as I hinted. - | 

This Sort of Wine, or Beverage, WM 


is indiſputably to be prefer'd to thoſe, 


made of the whole Juice, eſpecially if” i 
your Sweetning is really good of the il 
Kind: Water being the homogenial 
Menſtrum, and more familiar to human 
Nature than any other Liquid. It kt I 
Ony 7 
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only drinks finer, but it alſo is light- 
er and warmer in the Stomach ; nor is 
it ſo apt to ſend up Fumes into the 
Head. It will alſo abundantly better di- 
geſt any Kind of Food whatſoever. 
Another Way of making theſe 
Wines is by pouring on the mash'd 
Fruits boiling Water. In this Caſe 
vou are to draw off the Liquor after 
one Hour's Steeping ; and it the Herbs 
or Seeds which you infuſe therein be 
bitter, they muſt be in but Half that 
Time; it not, they muſt infuſe all the 
while. Which done, you are to ſet it a 
cooling like Wort, and then put in 
your Sweetning what Quantity you 
pleaſe, as you want your Wine ſtrong 
or weak, and adding Yeaſt or Barm; 
ftir it well, and it will ſpeedily fer- 
ment and work plentitully. But the 
Wines made with cold Water are 
highly preferable to theſe inmany Re- 
ſpects, and are beſides infinitely brisk- 
er. 
Almoſt every Man's Purſe may 


reach theſe Wines, tho? not ſuch as are 


imported to us from Abroad. They 
will ſtand thoſe who have the Fruits 

of their own Growth in little ar 
than 
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than their common Table Drink, and 
will coſt thoſe who muſt have all their 
Fruits from Market ſcarce more than 
ordinary Ale-houſe Beers. And how a- 
bundantly noblerand pleaſanter are the 
than any Malt-liquors ! And then it is 
not to be diſputed, ſince it ſtands with 
Reaſon, that if made methodically, 
and with undamag'd Ingredients, they 
muſt be more ſoft and wholſome than 
either Wines, Cyders, Sc. wrung from 
the Fruits only by Dint of violent 
preſſing, becauſe by this _ Way 
of Operation, the Salutiterous Ele- 
ment, Water, mildly draws forth all 
the Virtues of the Fruits without 
Force or Violence, leaving behind the 
harſh, bitter Aſtringencies of the 

Stones, Skins, and Kernels, which 

mult certainly be very hurtful. Such 

forcible preleg of tender Fruits does 

not only extract the Harſhneſs and A- 

cerbity of their harder and tougher - 

Parts, but does likewiſe, as we may 

ſay, ſuffocate or diſmay the fine, live- 

ly, ſpiritous Qualities, as we are 

plainly convinced by our Senſe of Taſt- 

ing. Taſte of the Fruits before they 

are bruis'd or preſs'd, and then their 

Es Juices 
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Juices drawn from them by our Mouths 
are fine, brisk and enlivening ; where- 
as thoſe which we violently preſs out 
are flat, dull, groſs, harſh and heavy, 
as well to the Stomach as to the Pa- 
late. The like is manifeſt in the 
Juices preſs'd from green Herbs. Take 
any Sort or Sorts of Sallad Herbs ſo- 
ever, bruiſe them to a Maſh, and 
diſh them out asa Sallad, how groſs, 
dull, heavy, and fulſome will they be, 
both to Points and Stomach ? And 
how different from thoſe very ſame i- 
dentical Herbs not ſo macerated or 
bruis'd, which we find to be moiſt, 
criſp, pleaſant and grateful. Thus it 
is obvious, that ſuch preſſing and 
bruifing did in a Manner utterly de- 
ſtroy the brisk, lively Qualities of 
thoſe Vegetables, and indeed all in 
them deſirable or delightful, either to 
the Senſes or Stomach. 

To conclude. With regard to Cy- 
ders of all Sorts, they would keep 
much better, and be far wholſomer, 
eſpecially for aged Folks, or thoſe 
who are any Way ſubject to Stone or 
Gravel, if ſome bitter Herb was infus'd 


therein, ſuch as Hops, Wormwood, 
| Car- 
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Carduus, Centaury, Sage, Betany, 
Dandelion, or the like Bitters ; being 
not only very ſalubrious in Drinks, but 


by Uſe they become alſo pleaſant. 


ACE A K 


To make RaisIN WINE, far excelling 
WurrTE-PoRT. 


IN a Maſhing-tub, or other ſuch like 
Veſſel, to every Gallon of cold Wa- 
ter put five Pounds of Malaga Raiſins, 
Stalks and all; theſe latter chop'd 
ſmall. The newer your Fruit the 
better. Stir them very often for three 
Days at leaſt. You will perceive 
when they 7 to ferment, by a 
white Froth riſing when you ſtir them. 
Draw off the Liquos into a Cask, 
which you muſt keep filling as it 
works over. Preſs the Fruit very well, 


and let what comes from it ſtand two 


Days to ſettle before you draw it off to 
mix with the former Draught. Leave 
the Bung-hole open ſo long as you find 
it working, and then ſtop it up ver 

cloſe ; but do not bottle off your Li- 
quor till you are ſure it is fine. 


A If 8 
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If you would rather have Wine of 
a bright French Claret Colour, you 
need only add to each Gallon a Pint of 
ſtrain'd Elder-berry Juice. It is much 
the better Way to bake the Berries in 
ſome large earthen Pan; which Me- 
thod not only ſweetens the Juice, and 
renders it more agreeable to the Palate, 
but alſo makes it keep good much 
longer. 
But if you chuſe a rough Wine, 
bake, as above, a Quantity of Sloes, 
and add to each Gallon Half a Pint of 
their Juice ſtrain'd, and you will have 
as fine and as well flavour'd a Wine as 
any red Port you ever taſted, and far 
excelling moſt of the Wines to be had 
of our Vintners, and for which we are 
obliged to pay ſuch exorbitant Prices. 
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To make the beſt MEAD, or ENGLISH 


CANARY, no Hay inferior to any of 


the Spaniſh Wines ſo callid. 


= each Gallon of Water put four 

Pounds of clear good Honey, 

which mix well together in a opp: 
an 
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and ſet it a boiling, not negleing to 
take off the Scum as it riſes; which 
Scum may be ſtrain'd thro* a Taper- 
made Swan-skin Bag, with a Hoop at 
the broad End, its other End deſcend- 
ing in a Point. When your Liquor 
has been ſufficiently boil'd, and no 
Scum ariſes, draw it off, and cool it ; 
then put it in your Cask, clay it down, 
and let it ſtand till it is fine, and old 
enough to drink, which proves ſooner 
or later, according to the Time of 
Year, and the Weather which happens 
after its making. | 

This, when carefully manag'd and 
made with good Honey, is a moſt 
choice delicious Wine, and incompa- 
rably the wholſomeſt of all vinous Li- 
quors. When uſed as Sack in Poſſets, 
Sc. there is no Poſſibility of diſtin- 
guſhing whether they are made with 
Mead or real Canary. 
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To make ORANGE WINE. 
"70 ſix Gallons of Spring Water 


put twelve Pounds of ſingle re- 
fin'dSugar,and the Whites of four Eggs 
L 2 wel 
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well beaten ; put theſe to the Water 
cold; then let it boil three Quarters of 
an Hour, taking off the Scum as faſt 
as it riſes. When it is cold put in fix 
Spoonsful of Veaſt, and fix Ounces of 
Syrup of Lemons beaten together. Put 
in likewiſe the Juice and Rind of fifty 
large Sevile Oranges thin pared ; the 
Juice ſhould be ſtrained. Let all this 
ſtand two Nights and Days in an open 


Veſſel, or large Pan; then put it into a 


cloſe Veſſel, and in three or four Days 
ſtop it down. When it has ſtood three 
Weeks draw it off into another Veſſel, 
or large Pan,and add toit two Quarts of 
Rheniſh or White-wine ; then ſtop it 
cloſe again, and in a Month or fix 
Weeks it will be fine enough to bottle, 
and ſo drink it a Month after. It you 
would defire it ſhould keep put in Bran- 
dy inſtead of Rhenith. | 
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To make ELDER FLOWER WINE. 


10 twelve Gallons of Water put 

thirty Pounds of Loaf Sugar; 
boil it till two Gallons are ey ce 
cum- 


„ 


bottle it. 


large enough to hold double the Quan- 
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ſcuming it well. Let it ſtand till it be 
as cool as Wort; then putin two or 
three Spoonsful of Yeaſt, When it 
works put in two Quarts of Elder 
Flowers pick'd from the Stalks, ſtir- 
ing it every Day till it has done work- 
ing, which will not be in leſs than five 
or fix Days; then ſtrain it, and put it 
into the Vellel. After it is ſtopt doẽõon 
let it ſtand till it is fine, and then 


+$$5044+06405+09:9+0:4:44 444 44494 
To make WINE with CORN, c. 


TAKE Ale Wort as ſoon as it is 


cool, and put it into a Barrel 


tity, adding to each Gallon one Pound WM 
and a half of the beſt Honey, together | 
with Yeaſt ſufficient to make it work. 
You muſt ſtir it all well together, and 
ſtop the Bung down ſo as Room may 
he left to let the Air in; cover it over 
likewiſe with Cloths, not neglecting e- 
very Day to ſtir it for a Quarter of an 
Hour till it has done working, which 
you mult renew again with freſh Yeaſt 
three 


ES] 


three Times, continuing to ſtir it dai- 
| | ly, as before ; and at the laſt, betore 
| it has quite done working, ſtop down 
| the Bung, leaving only the Space of a 
| Peg-hole open for about two Days; 
| which expired, you mult cloſe all up, and 
| let it ſtand in a cool Cellar, and in two 
Months Time it will take both the 
Smell and Taſte of Wine, and wall 


keep accordingly. 
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RECEIPTS 


FOR 


BREWING. 
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The Method of BREWING Followed at 
PHILADELPHIA, in PENSILVANIA. 


AK E five Pounds of Mo- 
8 loſſes, Half a Pint of Veaſt, 
Nor ſe and one Spoonful of pow- 
385 ) dered Race Ginger. Put 
ine theſe Ingredients into your 
Veſſel, and pour on them two Gallons 
of ſcalding hot Water; then ſhake the 
whole together till it ferments, and 
add thirteen Gallons of the ſame cold, 
to fill up your Cask. Let the Liquor 


2 
4 


ferment twelve Hours, and bottle it 


off with a Raiſin or two in each Bottle. 


To 


ROE the Water and let it ſtand till 

you can diſcern your Face in it ; 
then ſtirring it put your Malt in by 
Degrees, and let it ſtand two Hours; 
then leak on, or put on, a little at a 
Time, your Compliment of Water. 
Boil the Wort and Hops thirty Mi- 
nutes ; cool it as ſoon as poſſible, ſtir- 
ing it, that the Bottoms may be ming- 
led; then ſet it in the Guile-Tun till it 
gathers a Head, which muſt be skim'd 
oft ; then put in the Yeaſt, and work 
it till the Head falls; then tun it, 
keeping the Cask fill'd up as long as it 
will work. | 


sn. 


To Brew after the SHROPSHIRE and 
Welch Method. 


AVING boil'd your Water very 

well with Bran, in maſhing up 
put about three Pecks or a Buſhel of 
your Malt into a Tub; then pour upon 
it your Water boiling hot, ſtiring 
it till all is wet, which you lift into 
your 


[ 8: 
your Mash-tub, and then proceed with 
the whole Quantity till it is all weted. 


When you draw off, which you 'may 


do after it has ſtood cover'd up three or 
four Hours, let it run from the Tap in 
as ſmall a Stream as may be, ſprink- 
ling the Top of your Maſh-tub once in 
three or four Minutes with hot Water; 
by ſo doing, -you will not diſturb the 
Sediment, and may have your Ale as 
ſtrong or ſmall as you ſhall think meet. 
In the reſt of your Procedure obſerve 
the wonted Method. 
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To Brew WHEAT MALT: 


TAKE Water, when boil'd with 

Bran, ſufficient to make a Hogſ- 
head of Beer, one Half of which you 
lade into your Maſhing- tub, and let it 
ſtand till the Reek or Steem be ſo far 
ſpent, that you may with Eaſe ſee 
your Face in it. This done, take fix 
Buſhels of Wheat-malt, five of which 
you put into the e of Degrees, 
{tiring it all the while. To prevent 


its clodding, you then ſpread the ſixth AX 
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Buſhel over the reſt, covering the Tub 
cloſe, and let it ſtand for two or 
three Hours. At the Expiration of 
which, you let it ſpend out at a ſmall 
Hole, into the Back or Tub prepar'd 
with three Handfuls of Hops to receive 
it: obſerving, when firſt you open it, to 
take three or four Bowls full, and put 
it up again, leſt it ſhould, as it gene- 
rally does, prove thick. As ſoon as 
the whole firſt Quantity is got off, and 
ſet by in a clean Tub, you put the ſe- 
cond up, which, when off, you boil 
firſt, tho? laſt made, for Half an Hour 
briskly ; then put a Pound of looſe 
Hops to it, and boil it Halt an Hour 
more; after which you lade it off to 


make Room for the firſt Wort, which, 


[ 4 


when ſtrain'd from the Hops, 9 
are 
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ſerve in the ſame Manner, taking 
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to add freſh Hops, when it is Half 


boil'd; then ſet it into your Coolers, 
and treat it in the uſual Manner of 
common Beer. 


T he 
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The Score Way of Brewing their 
STRONGEST and BEST ALK. 


T HEY boil the Water, and ſcum it 
till it is very clear ; they then 
ut at the Rate of eight Gallons of the 
Kae to a Buſhel of Malt, which 
they ſtir together for the Space of an 
Hour, and then cover it up cloſe with 
Cloths for two Hours. When this is 
done, the Wort is let run from the 
Malt, which muſt be boil'd for two 
Hours, and the Scum taken off very 


clean; they then put it into Coolers, 
and when it is cold ir will rope like "Mt 


Oil. After this they put it together in 
a Tub with Yeaſt; but ſometimes when 


Yeaſt can't be procur'd, they ſet it a 1 
working with ſome green Birch, which 


when twiſted well, and put into the 
Wort, will do near as well as Yeaſt. 
After it has ſtood long enough to work, 
they tun it, and let it work again till 


it has well purg'd itſelf of the Yeaſt, 
and other 1 and then ſtop 


it down cloſe. It will keep ſeven 


Years ; but becauſe it is liable to waſte 


with long ſtanding, in the Heat of Wil 


oe 


9 
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Summer they fill it up again with new 
Ale, which will both quicken it, and 
make it work afreſh. 
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Ti 0 Brew NORTH-DOWN ALE. 


OIL your Water as long as any 
Scum will ariſe, which you mutt 
throw away; then ſet it to cool till it 
be of a right Heat, for if it be put in- 
to the Maſhing-tub too hot, the Drink 
will be very high coloured. The 
Means you muſt take, to be ſure of its 
being in a juſt Heat, are as follow ; 
Take a wooden Trencher, which, 
E after you have dip'd it in the Liquor, 
Ek you muſt beſtrew with ſome of your 
dry Malt, and put into the Water. If 
the Malt leaves the Trencher, and 
ſwims on the Water, you may depend 
it is then fit to uſe; otherwiſe, if it 
ſticks to' the Trencher, the Liquor 
muſt ſtand longer. Another Way to 
be inform'd 52 its exact Heat is when 
the Reek or Steam has left the Water, 
ſo that you may clearly ſee the Image 
of your Hand in it. : 
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As ſoon as your Water is ready, you. 
| muſt put the Quantity 1ufficient to 
make a Hogſhead of Ale upon five 
Buſhels of Malt, which, before you let 
it run, muſt ſtand an Hour and an ³ü 
Half. As ſoon as you have drawn it 


off, you muſt put it * in another 
Tub, in which three Buſhels of Malt, 


7 and two Buſhels of the beſt Wheat- 
t Bran mix*d together were, and let it 
, ſtand an Hour longer. After you have 
. ſtrew'd ſome Bran or dry Malt on the 
. Surface, and covered it with a Cloth, 
ö to prevent the Heat from evaporating, 
8 otherwiſe it may be too cold to 
extract the Virtue of the Malt, 
you draw it off, and put it into a Cop- 
per, together with the Quantity of 
one Quart of dry Malt more, and boil 8 
the whole together, as long as any ä 
white Froth ariſeth on it, a Br WII! 
be three Quarters of an Hour, tho“ it 
won't hurt it, but rather adds to its 
Goodneſs, were it to be longer in the 
Copper. One good Handful of Hops 
is enough for a Hogſhead, which 
ſhould be put into the Wort alon 
e with the Quart of dry Malt, when firſt 
you put it into the Copper. If you 
$ chuſe 
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chuſe to have Beer made without Hops, 
a Pound of good Ginger well beaten or 
ground with a Mill, and boil'd along 
with the Beer, will render it much 
more wholſome, and leſs liable to 
ſpoil in the Keeping. As ſoon as your 
Beer is boil'd as Rar th you ſhall 
think proper, you draw it off, and ſet 
it to cool in ſhallow open Tubs made 
on purpoſe ; then with a Pint of Yeaſt 
into a Quart of Beer Luke-warm, 
or leſs than Blood-warm, you by De- 
grees mix the whole Brewing, and ſet 
it to work, obſerving that it be not 
too hot when the Yeaſt is put in, the 
Conſequence :of which will be, the 
Drink will be affected with a diſagree- 
able Taſte; on the other Hand, 
if it be too cold it will not work at all, 
and you will be obliged in froſty or 
cold Weather to warm it over a Fire, 
before the Yeaſt will have the deſired 
Effect. | 
If you intend your Beer tor keeping, 
you may tun it within fix Hours after 
it has acquired a Head; but if your 
Defign be for ſpeedy drinking, let it 
ſtand full twelve Hours. 1 
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As the Virtue of the eight Buſhels of 
Malt can't be wholly extracted by one 
Hogſhead of Water, you may take the 
five Buſhels of Malt, the three Buſhels 
that were mix'd with two of Bran, and 
putting them together, maſh them o- 
ver 2 and ſet aſide the firſt Run- 


ing for Ale, and a ſecond for ſmall 
Beer. 


Eee 


To make MUM, with ſome REMARKS 
| upon that L1QUOR. 


N the firſt Place, I will give ſome 
Inſtructions how to make Mum, as 

it is recorded in the Houſe of Brunſ- 
wick, and was ſent from thence to Ge- 
neral Monk, afterwards Duke of Albe- 
marle. | 
© To make a Veſſel of fixty three 
© Gallons, the Water muſt be firſt 
* boil'd to the Conſumption of a third 
© Part, Let it then be brew'd accord- 
* ing to Art, with ſeyen Buſhels of 
© Wheat-malt, one Buſhel of Oat-malt, 
© and one Buſhel of grinded Beans ; and 
* when it is tun'd, let not the Hogſ- 
© head 
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© head be too much fill'd at firſt. When 
* itbegins to work, put to it of the inner 
Rind of the Fir three Pounds, of the 
Tops of Fir and Birch of each one 
© Pound, of Carduus Benediftus dried, 
three Handfuls, Flowers of Roſa-So- 
* tis, two Handfuls, of Burnet, Beto- 
* ny, Marjoram, Avens, Penny-royal, 
Flowers of Elder, Wild Thyme, of 
© each one Handful and a Half, Seeds 
© of Cardamum bruis'd three Ounces, 
© Bay-berries bruis'd one Ounce. Put 
© the Seeds into the Veſſel. When the 
Liquor hath work'd a while with 
* the Herbs, and after they are added, 
let the Liquor work over the Veſſel 


as little as may be. Fill it up at laſt, 


and when it is ſtop'd, put into the 


© Hogthead ten new-laid Eggs, the 


* Shells not crack'd or broken. Stop 
all cloſe, and drink it at two Years 
old. If carried by Water it is better.“ 
Dr. Agidius Hoffman added Water- 
Creſſes, Brook-lime, and Wild-Parſley, 
of each ſix Handfuls, with fix Hand- 
fuls of Horſe-Radiſh raſp'd, in every 
Hogſhead. It was obſerv'd, that the 
Horſe Radiſh made the Mum drink 
more quick than that which had _ 
| Y 
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By the Compoſition of Mum we may 
gueſs at its Qualities and Properties. 
You find great Quantities of the Rind 
and Tops of Fir in it; therefore if the 
Mum M 


after the Brunſwick Faſhion, whic 


the genuine and original Way, it can- 
not but be very powerful againſt the 


Breeding of Stones, and againft all 
Scorbutic Diſtempers. When the 
Swedes carried on a War againſt the 
Ruſſians, the Scurvy did ſo domineer 
among them, that their Army lan- 
guiſh'd and moulder'd away to nothing, 
till, once encamping near a great Num- 


ber of Hr: trees, they began to boil the 


Tops of them in their Drink, which 


recover'd the Army even to a Miracle. 


From whence the Swedes call the Fir 
the Scorbutic Tree to this very Day. 
Our moſt renowned Dr. Valter 
Needham has obſerv'd the great Succeſs 
of theſe Fir Tops in the Scurvy, as 


Mr. Ray informs us; which is no great 


Wonder, if we conſider the Balſam, or 
Turpentine, wherewith this Tree a- 


bounds, and proves fo effeQual in 


preſerving even dead Bodies from Pu- 


N trefaction 


akers at London are ſo careful 
and honeſt as to propare this rec 7 


„ 
trefaction and Corruption. J have 
heard it reported, that the great Mr. 
Boyle (the Samet and Glory of our 
Engliſh Nation) affirm'd, that the Oil 
of Turpentine preſerves Bodies from Pu- 
trefaction much better than Spirits of 
Wine. The Fir being a principal In- 


Ar of this Liquor, is ſo cele- 


rated by ſome modern Writers, that 
it alone may be ſufficient to advance 
the Mum Trade among us. Simon 
Pauli (a learned Dane) tells us the 

reat Exploits of the Tops of this 
Free in freeing a great Man of Germa- 
ny from a moſt inveterate Scurvy. E- 
very Phyſician will inform you how 
proper they are againſt the Breeding 
of Gravel and Stones: But then we 
muſt be ſo exact as to pull theſe Tops 
in their proper Seaſon, when they a- 
bound moſt with Turpentine, and Bal- 
ſamic Parts; and then they may make 
the Mum a proper Liquor in Gonorhea's; 
beſides the Eggs may improve its Fa- 
culty, that Way: Yet I will not 
conceal what the learned Dr. Merret 
affirms, in his Obſervations upon Mines, 
that thoſe Liquors into which the Sha- 
vings of Fir are put, may be apt to 
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create Pains in the Head: But ſtill it is 


to be confeſs'd, that the Fir cannot but 
contribute much to the Vigor and Pre- 
ſervation of the Drink. 

By the Variety of its Malt, and by 
the grinded Beans, we may conclude, 
that Mum is a very hearty and ſtrength- 
ening Liquor. Some drink it much, 
becauſe it has no Hops, which they 
fancy do ſpoil our Exgliſp Ales and 
Beers, uſhering in Infections; nay, 
Plagues among us. 
3 ſo fiercely againſt Hops, that 
he adviſes us to mix any Thing with 
our Drink rather than them. He re- 
commends Sage, Tamarisk, Tops of 
Pine or Fir inſtead of Hops, the daily 
Uſe of which in our Exgliſb Liquors is 
ſaid to have been one Cauſe why the 
Stone is grown ſuch a common Diſeaſe 
among us Engliſh : Yet Captain Grant, 
in his curious Obſervations upon the 
Bills of Mortality, obſerves, that few- 
er are afflicted with the Stone in this 
preſent Age, than there were in the 
Age before, tho' far more Hops have 
been us'd in this City of late than ever. 

As for Eggs in hs Compoſition of 
Mum, they may * much to 
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prevent its growing ſower, their Shells 
P 5 S 


ſweetning Vinegar, and deſtroying A- 
cids; for which Reaſon they may be 
proper in reſtoring ſome decay'd Li- 

uors, if put whole into the Veſſel. 

r. Stubbs, in ſome curious Obſer vati- 
ons made in his Voyage to K 
aſſures us, that Eggs put whole into 
the Veſſel will preſerve many Drinks 
even to Admiration in long Voyages. 
The Shells and Whites will Be devour'd 
and loſt, but the Yolks left untouch'd. 

Dr. #illis preſcribes Mum in ſeveral 
chronical Piſtempers, as Scurvies, 
Droplies, and ſome Sort of Conſump- 
tions, The Germans, eſpecially 13 
Inhabitants of Saxony, have fo great a 
Veneration for this Liquor, that they 
fancy their Bodies can never decay, or 
pine away, ſo long as they are lin'd 
and embalm'd with ſo powerful a Pre- 
ſerver; and indeed if we conſider the 
Frame and Complexions of the Ger- 
maus in general, they may appear to 
be living Mummies. But to conclude 
all in few Words, if this Drink, call'd 


Mum, be exactly made according to the 


| foregoing InſtruQtions, it muſt needs be 
F #2 molt exquiſite alterative Medicine, 
- the 
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the Ingredients of it being very excel- 
lent and choice Simples; there being 
ſcarce any one Diſeaſe in Nature againſt 
which ſome of them are not preyalent, 
as Betony, Marjoram and Thyme, in Di- 
ſeaſes of the Head; Birch, Burnet, Wa- 
ter-C reſſes, Brooklime,and Horſe Raddiſb, 
in the moſt inveterate Scuryies, Gra- 
vels, Coughs, Conſumptions, and all 
Obſtructions; Avens and Cardamom 
Feeds, for cold weak Stomachs; Car- 
duus Benedictus, and Elder-Flowers in 
intermittent Fevers; Bay-berries and 
Penny-royal, in Diſtempers attributed 
to the Womb. But it is to be fear'd, 
that ſeveral of our Londoners are not ſo 
honeſt and curious as to prepare their 
Mun faithfully and truly ; it they do, 
they are ſo happy as to furnith and 
ſtock their Country with one of the 
molt uſeful 0 0 under the Sun: it 
being extremely proper and effectual 
in ſeveral lingering Diſtempers, where 
there is a Depravation and Weakneſs 
of the Blood and Bowels. 


— — — —— — . — — — 


The 


DR 


IVNIPER and EBLDER- 
BERRIES. 


HES E two Berries are lo 


8 ceͤlebrated in many Coun- 
tries, and ſo highly recom- 
mended to the World by 
ſeveral Writers, and fa- 
mous Practitioners, that any Varnith 
or Argument from me would be quite 
ee The ſimple Decottions of 


them, ſweetened a little with fine Su— 


= 4 2 


e 
e $ 'X «WY 


— 


1 will afford 2 1g ſo plea- 


ant to the Eye, ſo grateful to the Pa- 
late, and ſo beneficial to the Body, 
that I cannot but wonder, after all 
theſe Charms, that they have not as 
yet been courted, and ufher'd into our 


polite Aſſemblies : But firſt of the 
FU NIE R-K 5K R-Y, 


JT is indeed true, that the Liquor 


call'd Geneva, or, more vulgarly, 
Gin, 


The VIRTUES - and UsEs of 


1 RI I TE ITO PRE SB W ] 
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Gin, becoming of late Years but too 
common, has been the Occaſion of 
much Miſchief and many Diſorders ; 
but the beſt Things may be abus'd. 
Divers are of Opinion, that a Liquor 
honeſtly diſtill'd from Funiper-Berries 
muſt be, in many Reſpects, preferable 
to all other Drams: Tho? ſome Phyſi- 
cians afhrm all Drams to be pernicious. 

The Juniper-tree grows wild upon 
many Hills in Surrey and Oxfordſhire, 
and particularly upon Funiper-Hill 
near Hilderſham in Cambridgeſhire ; and 
in ſeveral other Parts of England: 
The Berries are moſt commonly ga- 
ther'd about Auguſt. The Afrological 
Botaniſts adviſe us to pull them when 
the Sun is in Vigo. 

The Funiper-Berry is of ſo great Re- 
putation in the Northern Nations, that 
they uſe it as we do Coffee and Tea : e- 
ſpecially the Laplanders, who do al- 
moſt adore it. Simon Pauli (a learned 
Dane) aſſures us, that theſe Berries 
have perform'd Wonders in the 
Stone, which he did not learn 
from Books or common Fame, but 
from his own Obſervation and Expe- 
rience: for he produces two very no- 


table 


fou 


1 


table Examples, being himſelf tormenꝰ 


ted grievoully with the Stone, and 

nd incredible Succeſs in the Uſe of 
theſe Berries; and I have heard it af- 
firm'd, that our moſt ingenious and 
famous Dr. Troutbeck did highly com- 
mend a Medicine prepar'd of them in 
this Diſtemper. Beſides, Schroder 
knew a Nobleman of Germany, who 
freed himſelf from the intolerable 
Sy mptoms of the Stone, by a conſtant 
Uſe of theſe Berries. Ask any Phyſi- 
cian, and he will beſtow upon them a 
much finer CharaQer than my rudePen- 


F cil can draw. The learned Mr. Eve— 
H tells us what great and kind Ser- 


vices he had done to his poor ſick 
Neighbours, with a Preparation of 
Juniper-Berries, and is pleas'd to ho- 
nour them with the Title of the Fo- 
reſter's Panacega : He extols them in the 
ind-Cholic, and many other Diſtem- 
ers. Do but conſult Baubinus and 
Schroder (the firſt being the moſt exact 
Herbal, the other the moſt faithful and 
elaborate Diſpenſatory ever publith*d) 


and you will find great Commendati- 
ons of theſe Berries in Dropſies, Gra- 
vel, Coughs, Conſumptions, Gout, 
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Stoppage of the Menſes, Epilepfics, 


Palſies and Lethargies ; in all which 
there are often if Appetites, bad 
Digeſtions and Obitructions. 

Fake one Spoonful of the Spirit of 
Funiper-Berries, four Grains of the 
Salt of Juniper, three Drops of the Oil 
of Juniper-Berries well rectified; mix 
them all together, drink them Morn- 
ing and Night in a Glaſs of White- 
wine, and you will have no contemp- 
tible Medicine in all the aforemen- 
tion'd Dileales. | 

Now it is probable that you have 
both the Spirit, Salt and Oil of this 
Berry in a ſimple Decoction of it, pro- 
vided it be carefully and skilfully ma- 
nag' d. If this will not ſatisfy, do bur 
read Benjamin-Scarffius, and Foh. Mi- 
chael, who have publiſh'd in Ger mary 
two ſeveral Books of the Juniper, aud 
you may meet with far more perſuaſive 
Arguments than I can pretend to offer 
you. One Ounce of the Berry well 
cleans'd, -bruis'd and maſh'd, will be 
fufficient for a Pint of Water. When 
you boil them in this Water you muſt 


ſtop your Veſſel very carefully, and 


when you take it off put in a Spoonful 
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of Sugar- candy, and let it cool coyer'd : 
And now of the 


rif 

E LDE R-B E R RV. E, 

| | th 
"PHE Elder-Tree grows almoſt e- mi 
very where; but it moſt delights ha 
in Hedges, Orchards, and other ſhady ſo 
Places, or on the moiſt Banks of Rivu- C. 
lets and Ditches, unto which it is thruſt ri 
by the Gardeners, leſt, by its Luxury, S0 
and importunate N yearly, it ſp 
ſhould poſſeſs all their Ground. We V 
write here of the Dome&ic common El- hi 
der, rot of the Mountain, the Vater, if 
or Dwarf Elder. Ours in Figure 1s Pp 
like the Ah; the Leaves reſemble fr 
thoſe of a Valnuttree, but leſs; in the 8 
Top of the Branches and Twigs there C 
ſpring ſweet and crisp'd Umbels, ſwel- t 
ling with white odoriferous Flowers, p 
in Zune, before St. Tohn's Eve, which, f. 
by their Fall give Place to a many- h 
branch'd Grape, firſt green then ruddy, e 
laſt of a black, dark, Purple Colour, 2 
ſucculent and tumid, with its vinous ; 
Liquor. Of all the wild Plants it is { 
firſt cover'd with Leaves, and laſt un- t 
clothed of them, Ir flourithes in May, 


June, 


=» aa 


June, and July, but the Berries are not 


ripe till Auguſt. 
As for the Qualities and Virtues of 
Elder-Berries, I need ſay no more, but 


that Mr. Ray has given a great Enco- © 
mium of them. Our learned Dr. Need- | 


ham commending them in Dropſies, and 
ſome Fevers ; and the ingenious Dr. 
Croon has extoll'd a Spirit of E/der-Ber- 
ries in Epidemical intermittent Fevers. 
Schroder ſays, they do peculiarly re- 
ſpe ſome Diſeaſes attributed to the 


Womb. Mr. Evelyn is fo bountiful to 


his poor Foreſter, as to aſſure him, that 
if he could but learn the medicinal Pro- 


perties of the Elder-Tree,he might fetch 
from every Hedge a Remedy either for 


Sickneſs or Wound. The ſame curious : 


Gentleman takes Notice how prevalent 


theſe Berries are in ſcorbutic Diſtem- / 


pers; and for the Prolongation of Life, 


famous is the Story of Naander. I have 


heard ſome praiſe them in Bloody-flux- 


es, and other Diſeaſes of the Bowels; © © |þ 
alſo in ſeveral Diſtempers of the Head, 
as the Falling-Sickneſs, Megrims, Pal- * 

ſies and Lethargies. They likewiſe are 


thought to promote the monthly Inun- 
dations of Women, and to deſtroy the 
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Heat of an een for which the 
Flowers themlelves are highly cele- 
brated by Simon Pauli, who experi- 
rented them upon himſelf with won- 
derful Succeſs. I could produce ſeveral 
Caſes out of the beſt Phyſical Writers, 
as Foreſfus, Riverius, Rulandus, &c. 
where theſe Berries have acted their 
Parts, even to Admiration; but if you 
are curious and inquiſitive after the 

ualities and Nature of them, I recom- 
mend to Peruſal Martin Blockwitz, a 
learned German, where you may enter- 
tain yourſelf with great Variety : Yet 
J have one Thing {till to give Notice 
of, viz. that the ſame Medicine may 
be prepar'd out of the Spirit, Oil, and 
Salt of. this Berry, as you have been 
taught above, to make out of the Ju- 
niper-Berry; but you may obtain them 
all in a ſimple Decoction, if it be well 
manag'd. 

You have read here the great Uſe of 
theſe two Berries, which are more uni- 
verſally agreeable to all Tempers, Pa- 
lates and Cafes, than perhaps any o- 
ther two ſimple Medicines commonly 
known among us; ſo that many Per- 
ſons being under ill Habits of Body, 

Et and 
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and upon the Frontiers of ſome linger? 
ing Diſeaſes, cannot but defire to haye 


Recourſe to ſo pleaſant, ſo e 


withal ſo eaſy and fo cheap a Remedy? 


Nevertheleſs, it is more than bare y 


probable, that my friendly Preſcription | 


may meet with that Fate which does 
attend almoſt a ll ſublunary Things, that 
is, Laudatur ab his, culpatur 05 illis: 
But it dreads moſt of all the Turke 
and Eaff-India Merchant, who will 
condemn it in Defence of their Coffee 
and Tea, which have the Honour of 
coming from the Levant and China. 
+ Beſides, I am afraid of a Laſh or a 
Frown from ſome Beau or Belle, or 
ſome Petit Maitre, or ſome other of 
our nice Ones, who ſcorn to eat, drink, 
or wear any Thing which comes not 
from France, 1taly, or the diſtant Indies: 
They fancy poor England is not capable 
of bringing forth any Commodity, 
which can poſſibly be agreeable. to 
their Grandeur and Gallantry : As tho? 
Nature had curs'd this Iſland with 
the Production of ſuch Things as 
are every Way unſuitable to the Com- 
plexions and Neceſſities of its Inhabi- 
tans. However, I cannot but retort. 


upon 


| F209 ] 


upon theſe a la mode Perſons, that 
while they worſhip ſo much only fo- 
reign Creatures, ra cannot but be 
very ignorant of thoſe at Home. His 
Excellency Ben Haddo, the moſt acute 
and ingenious Ambaſſador from the 
Emperor of Morocco, is reported, when 
he was here, to have advis'd his At- 
tendants to ſce every Thing, but admire 
not hing, leſt they ſhould ſeem thereby 
to diſparage their own Country, and 
ſhew a. Fs ignorant of the great 
Rarities and Wonders of Barbary. Now 
I mention Barbary, I have heard from 
one who lived there ſeveral Years, that 
in moſt Parts of that Country, the Wo- 
men are almoſt continually chewing 
Juniper-Berries; nor does it appear 
'that they are ever put to any other 
Ufes. Doubtleſs thoſe People know 
not any other, yet find them very 
wholſome. | 
Poor, contemptible Berries! Fly 
hence to Smyrna, Bantam, or Mexico : 
Then would the Merchants work thro” 
Storms and Tempeſts, thro' Fire, Wa- 
ter, and Spaniſh Guarda Coftas, to pur- 
chaſe you ; and at your Arrival here 
would proclaim your Virtues in all 


Pub- 
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Public Aſſemblies : So true is that com- 
mon Saying, A Prophet is never efteem'd 
in his own Country. The Engliſh Soil 
is certainly influenc'd by ſome peſtilen- 
tial Star, which blaſts the Credie of its 
Productions. 


rere eee, 


Lady HUNTINGDON's RECEIPT to cure 
the FRENZY. 


RAE three Handfuls of Ground- Ivy, | 


which is alſo known by the Name 
Allhoofe, in a Bottle of White-wine, 
(having firſt cut the Herbs ſmall) till it 


is near half conſumed ; then, after you 


have ſtrain'd it, put fix Ounces of 


Sallad-Oil, and boil it again till it f 


thickens like an Ointment, with which, 
when you want to uſe it, being warm'd, 
you anoint the Head of the Patient in 
the Seam eight or nine Times, then ap- 
ply the pe e as you do a Poul- 


tiſs, taking good Care to ſecure it well 
on by tying. 


N. B. This # gur'd Threeſcore 
Perſons /5þ in tes Days 


Time. 
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.-. BOOKS Sold by R. Montagu. 


I. HR Life and Adventures of Mrs. Chriitian 
. Davies; commonly call'd Mother Roſs; who, 
in ſeveral Campaigns under King William and the late 
D. of Marlboroug, in the Quality of a Foot Soldier 
and Dragoon, gave many ſignal Proofs of unparallell'd 
Courage and perſonal Bravery. Taken from her own 
Mouth when a Penſioner of Chelſea Hoſpital, where 
ſhe died the 5th of July 1739, and was intered in the 
. Burying-ground with Military Honours, and known ty 
be true by many who were engaged in thoſe great 
Scenes of Action. The Second Edition, with an Ap- 
perdix, and a beautiful Frontiſpiece. Price bound 38 6d. 
II. Hiſtories and Tales of paſt Times, with Moral; 
and Cuts, written purpoſely for the innocent Enter 
tainment of Children, and is now publiſn'd in French 
and Engliſh; ſor the Uſe of Children who learn French, 
end allo in Engliſh only. The 2d Edit. Price bound, 
Engliſh, 1s 6d. French and Engliſh, 28 6d, 
N. B. This Book has been fo univerſally-approv'd of 
in the French. Language, that Ten thouland could hard- 
Iy ſatisfy the Call there has been ſor them, and is now 
publiſhed in French and Engliſh, for the Uſe of Chil- 
dren who learn French. The zd Edit. Price bound 
28 6d. TERED 4 ; 1 $ , 
HI. The Flower Garden diſplay'd, in above 400 cu- 
rious Repreſentations of the moſt beautiful Flowers, re- 


gularly diſpoſed in the reſpective Months bf their Blot- 


ſom, curiouſly , engraved on Copper-plates from the 

Deſigns of Mr. Furber and others, with the Deſcription 
and Hiſtory of each Plant, and the Method of their 
Culture, whether. in Stoves, Greenhouſes, Hot Beds, 
Glaſs Caſes, Open Borders, or againſt Walls. The 24 
Edit. To which is added, A Flower Garden for 
Gentlemen and Ladies, being the Art of raiſing Flow- 
ers to blow in full Perfection in the Depth of Winter, 
in a Bed chamber, Cloſet ar Dining Room; allo the 
Method of raiſing Sallading, Cucumbers, Melons, &c. 
at any Time of the Lear. As it was praͤis'd by Sir 


Thomas More, Bart. Price bound 65. N. B. The Cuz 


rious may have the Cuts colour'd. | | 
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